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“SHARPSHOOTERS’ 


The average American soldier eats more than 
a fon a year! When “chow” is ready, these 
hungry lads pile into it with a will! 


Sausage and other meats, of course, are the 
mainstays of the Quartermaster Corps. To 
meet this terrific demand, America’s Packers 
are producing today at top speed. 


Buffalo's many quality sausage-making ma- 
chines (silent cutters, grinders ,vacuum mixers, 
stuffers) are valued aids to the Packers in step- 
ping up production to supply enough sausage 
for war-workers and civilians, as well as our 
armed forces. 


You'll find Buffalo equipment on the job in 
the post-war period, too, for the peoples of 
other nations who'll need all we can send over. 


The complete catalog of Buffalo machines is 
interesting and informative. Write for it! 


BUFFALO SELF-EMPTYING SILENT CUTTERS JOHN E. SMITH'S SONS CO. 


Available in four sizes, with bowl capacities of 200 50 Broadway Buffalo, New York 
to 800 pounds. Model 70-B (above) cuts and empties 
800 pounds of meat in 5 to 8 minutes! 








Sales and Service Offices in principal cities 
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MAKING MACHINES 
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ausage Somewhere south of the equator a sturdy 1-ton Mack does ground duty for one 
of Pan American Airways’ famous flying clippers .. . Shketched by Peter Helck. 
as Our 


job in LITTLE CHIP OFF A RUGGED OLD BLOCK ... 
ples of 
nove. You don’t have to work long with trucks —either as owner or driver—to 
ines 1S 

t! see why the admiring phrase, “Built like a Mack truck” has established 


co itself in America’s language. On the heavy punishing jobs it has been 
e 


York known for years that a Mack’s your best truck in the end because it’s more 


ies truck to begin with. The performance of little Mack pick-up and delivery 


trucks in wartime transportation is proving that every Mack, no matter 


what size, is truly a chip off the old block. 


TRUCKS 
Mack Trucks, Inc., Long Island City, N. Y. Factories at Allen- FOR EVERY PURPOSE 
town, Pa.; Plainfield, N. J.; New Brunswick, N. J. Factory ONE TON TO FORTY-FIVE TONS 
branches and dealers in all principal cities for service and parts. BUY U.S. WAR BONDS 
IF YOU'VE GOT A MACK, YOU'RE LUCKY...IF YOU PLAN TO GET ONE, YOU'RE WISE! 
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If you like meat, life in California isn’t all sup. 
shine and orange blossoms these days. Here's g 
letter written by a Californian to a relative in g 
Mississippi River point meat packing plant: 

Dear Nephew: A card came from the express com- 
pany saying there was a package there, and when |] 
went by I thought at first the slab was a tombstone, 
but. when I saw nine employees drooling over it I knew 
it was a hunk of ham. . . . The reason I was positive 
it was ham when I unwrapped it was because years 
ago, before the war, I had a piece of ham... . Out 
here in California, you know, we don’t have meat any 
more unless we chew off the ear of an OPA “expert,” 
which we are tempted to do daily. They don’t taste 
bad, sort of like veal, because the “experts” are go 
young and not dry behind the ears yet. . . . Sometimes, 
too, we get so mad we eat one of their sheepskins (they 
all have sheepskins because they are just out of law 
school and have “Frankfurter” on their diplomas; not 
the meat kind, you understand, but the legal variety). 

. . . Well, anyway, are we tickled with that piece of 

ham? We have already had three offers for it, two 

from museums and one from a sideshow. . . . We are 
going to give a tea and let people look at it. We may 
even charge admission. . . . And then, some day after 
we have calmed down a little and have got ourselves 
under control so we don’t gobble and choke to death we 
are going to eat a slice of it. . . . Bless you! ... All 

Southern California is following us around enviously 

because of your gift. . . . Lip-smackingly yours,—E. A. 

P. S.: It is on display, on the kitchen table, for every- 
one who may drop in today. 


x*k 


It’s a small world! Pvt. Harold Wright, sta- 
tioned at a U. S. air base, was unpacking some 
frankfurters in the mess hall when he saw a:slip 
carrying the name of the person who had inspected 
and packed the box. The name sounded familiar to 
him but he could not place it. “Do I know you?” he 
wrote the girl in the packinghouse from whence 
the box came. “How forgetful you are, Harold,” 
the girl replied in short order. “We were high 
school sweethearts in Denison, Ia. Remember?” 


2 < 


Because the supply of horse meat has failed, 
the animals in the San Francisco zoo are going 
to eat the flesh of wild burros from the Mojave 
Desert. The meat is claimed to be as tough as the 
mules are stubborn. 


xx*k 


A meat market operator in Los Angeles recently 
paid a $200 fine for selling a beef roast which was 
an ounce and a half short-weight. The customer, 
M. J. Delaney, was a sealer of weights and meas 
ures. The butcher’s name was I. Kutoff. 
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Leading Packers 
FAVOR 


PRESCO 
PRODUCTS 
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the Preservaline manufacturing €O., BROOKLYN, Ny. 


PRESCO PICKLING SALT - PRESCO CERTIFIED CASING gees 
SEASONINE c. NEW PROCESS F. L. ‘ * SEASONINE “g 
BOAR’S HEAD PICKLING SALT . BOAR'S HEAD SUPER SEASONINGS 
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~ Head Start! 


Because of the educational advertising of dextrose, the mother and father 
of this sprightly young man make certain his mind and body are generously 
powered with foods enriched with this food-energy sugar. 

The educational advertising of dextrose helps insure the future health 
and stamina of young Americans. It continues even though supplies are tem- 


porarily insufficient to meet both government priorities and civilian demands. 


CORN PRODUCTS SALES COMPANY 


333 NORTH MICHIGAN AVENUE 
CHICAGO, ILLINOIS 


CERELOSE « DEXTROSE 


TUNE IN 


Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 



















The advertising of dextrose, os 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose” , they in- 
crease the use of American com, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 
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Vghten up Your Gels 
MR. CITIZEN! 


Mr. Citizen ate almost as well in 1942 as he did in 1941 
... and considerably better than he did between 1935 
and 1939. But he won’t do so well from now on, for we 
are obligated to provide foods for our fighting allies and 
starving civilians abroad as well as for the largest military 


force this country has ever assembled. 


To provide these foods processors must maintain all 


existing facilities and equipment in sound working con- 


dition . .. must restore immediately such facilities when 
wear and tear, damage or failure have rendered them 


unsafe or inefficient. 


We may be able to help you in your war effort. Consulta- 


tion is invited. 
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THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street . Philadelphia, Penna. 
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What am [— 


an orphan? 









It’s bad business to let sausage be an orphan! 
Sure, meat’s scarce and folks can’t be “choosy” 
these days—but there’s another day coming! 
Keep up the quality and flavor of your product 
and make friends that will stick with you 
after the war! 


Insist on purity in the salt you use. Remember, 
the salt brings out the flavor of all the other 
ingredients, and the purer the salt, the finer 
the sausage flavor! 


Specify Worcester, the salt that answers every 
specification for the finest cure salt—for sausage 
and all types of meat. 





 WORCESTE 


















e free from bitter impurities 
e gives finer flavor 


e dissolves quickly and completely 
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Refiners of quality salt for generations 


WORCESTER SALT CO., 40 WORTH ST., NEW YORK, U.S.A. 
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& Sylvania* Casings for Meats make war 
on waste! Always important to the packer 
and retailer, this feature is equally impor- 
tant to the housewife under today’s condi- 
tions. Sylvania Casings give full protection 
to all processed meats. They help maintain 
flavor, color and freshness as the meat is 
used. There are two types available:— 
SYLPHCASE* . . . regular or heavy cas- 
ings for products generally processed after 
stufing—and SYLPH-THIN* . . . “thins” 
or lightweight casings for preprocessed 
meats. Either type may be printed with 
your special design. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 East 42nd Street, New York, N. Y. 
Division Offices: 111 North Canal Street, Chicago, II. 
Works and Principal Offices: Fredericksburg, Virginia 


“Trade Mark Reg. U.S. Pat. Of. 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL 
CASINGS 





@ There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They’ll 
help you keep bologna fresh, firm, flavorful longer... 
they’ll add the eye-appeal that means sales appeal! 


ARMOUR anno COMPANY 






Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
meeting requirements! 
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Combating the “Meatless Day” Idea 


parently impossible task of making a smaller 

amount of meat feed a greater number of 
patrons, have instituted a “meatless day” as a 
means of conserving supplies for the remainder of 
the week. 

As was pointed out by the American Meat Insti- 
tute this week, the meat and livestock industry 
should be gravely concerned with this development, 
as well as with the problems of public eating places 
in their efforts to stretch their respective meat sup- 
plies to cover patrons’ demands. 

The sad aftermath of “meatless days” during 
World War I, says the Institute, was that after 
hostilities ceased, and national incomes were low- 
ered, the public remembered the term “meatless 
day” and shifted its dietary allegiance to other 
foods which had been advertised as meat substi- 
tutes, but which, in many instances, lacked the ele- 
ments necessary for good nutrition. The task of 
regaining the lost per capita consumption of meat 
resulting from World War I has been accomplished 
only recently. 

The Institute states that approximately 25 per 
cent of all food consumed is eaten in restaurants 
and other public eating’ places. These are impor- 
tant distributive outlets for meat packers’ supplies. 
Restaurant sales in 1942 set an all-time high; the 
first three months of this year showed a 5 per cent 


Public Thinking 


C'tioning, of informed public opinion on ra- 


NES restaurants and hotels, faced with the ap- 





tioning, black markets and other phases of 

the meat situation—some would call it prop- 
agandizing—is a necessary part of any successful 
program for solving wartime meat problems. 

The first steps in this direction were taken last 
fall in connection with the voluntary “share-the- 
meat” program. Unfortunately, there was little 
follow-through in the efforts of the government and 
the meat industry; the public remained uncon- 
vinced that there was any need for cutting con- 
sumption to the suggested level. 

There were several reasons for the failure of the 
voluntary program, but two of the most important 
were connected with the handling of public rela- 
tions. They were: 


1—Failure to tell the public accurately, clearly 
and repeatedly just why a reduction in meat con- 
sumption was essential. 

2.—Failure to give the public a definite picture 
of what it was expected to do and a means of meas- 
uring the sacrifice required. 

It is not our purpose to criticize here the gov- 
‘rnment’s shortcomings in informing the public on 








increase in the number of persons served over the 
first quarter of 1942. Although there are no official 
figures on business since meat rationing became 
effective, individual restaurant operators have re- 
vealed gains as high as 25 per cent. 

The Institute emphasizes that “meatless days” 
can be avoided in many instances. Meat industry 
firms are urged to counsel with their hotel and 
restaurant customers and point out that no drastic 
action should be taken which will impair the tradi- 
tional popularity of meat dishes; that many restau- 
rants owe their success to a wise and varied selec- 
tion of meat dishes on their menus; that “meatless 
days” may be avoided if eating places will cut down 
on the portion size of the most-demanded cuts 
(making an equitable change in the price if one is 
justified) , and offer a greater variety of fancy meat 
dishes and others less familiar. 


It is desirable that greater use be made of meat 
extenders, and only in cases of dire necessity should 
meat be eliminated entirely from the menus for the 
day. Even then, it should be unnecessary to decree 
a “meatless day” and create a bad psychological 
impression on the patron any more than it is neces- 
sary to apply the tag “fishless” to a day when no 
fish is served. 


Meat industry firms must act now. A “meatless 
day” in the packer’s community constitutes a future 
threat to his business. 


on the Meat Situation 


gasoline and tire rationing, selective service, man- 
power and other phases of the war effort. The fact 
remains, however, that the conflicting stories and 
the blow-hot, blow-cold statements in regard to 
these and other problems have created a skeptical 
public attitude. 


A very large amount of publicity material on 
wartime meat problems and the program for their 
solution—newspaper and magazine ads and stories, 
radio scripts, etc.—is now being prepared by the 
American Meat Institute, the Office of War Infor- 
mation and the U. S. Department of Agriculture. 
This material is so designed that every citizen 
should be able to understand, for example, why ra- 
tioning is necessary, how to recognize black market 
meat (see page 13 for example) and how to get the 
most out of the meat available to him. 


It is in the direct interest of every company in 
the meat industry to see that this material reaches 
the public through the channel for which it was de- 
veloped. It is not enough that the publicity is pre- 
pared—it must be brought to the attention of con- 
sumers, retailers and producers via the press, radio, 
movies and other agencies of information. 
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WFA Diverts Beef Flow Away From 
Local Slaughterers and Butchers 








N AMENDMENT 2 to Food Distri- 

bution Order 27, the War Food Ad- 
ministration suspended for the month 
of May all temporary beef quotas and 
temporary increases in beef quctas to 
butchers and local slaughterers. 

This move was in line with the an- 
nouncement by WFA officials at the 
NIMPA convention last week that ad- 
ministration of FDO-27 would be tight- 
ened and that the agency would not 
only halt the granting of permits and 
quotas on a come-one, come-all basis, 
but would review the quotas and per- 
mits already issued. The liberality of 
USDA county war boards in granting 
permits and quotas had been criticized 
sharply by the meat packing industry. 

Beef quotas for May for local slaugh- 
terers (persons who slaughtered more 
than 300,000 lbs., live weight, of meat 
in 1941, and are not registered in ac- 
cordance with the Restriction Order 1) 
are established at 80 per cent of their 
May 1941 slaughter, the same per- 
centage as in April. 


Other May Quotas 


The May beef quota for butchers re- 
mains at 100 per cent of their slaughter 
for the corresponding period in 1941. A 
butcher is any slaughterer, other than a 
farm slaughterer, who in 1941 did not 
slaughter livestock with a total live 
weight of more than 300,000 lbs. Any 
farm slaughterer who now holds a 
quota for 10,000 Ibs. or more live weight, 
is defined by the amendment as a 
butcher. 


May quotas for other types of meats 
for these two classes of slaughterers re- 
main the same as in April. Meat quotas 
for other types of slaughterers are not 
affected by the amendment. 


For local slaughterers and butchers 
who did not slaughter in May 1941, and 
therefore have no base period, there are 
two methods for determining their May 
beef quotas. Such slaughterers who 
killed cattle during the first nine months 
of 1942 may slaughter during May 50 
per cent of their average monthly kill 
during that period. Those who did not 
slaughter during the first nine months 
of 1942 are given a quota of 50 per cent 
of their average monthly deliveries of 
beef made under Restriction Order 1 
for the period October 1, 1942, through 
March 31, 1943. 


The amendment also contains the 
following important provision: “The di- 
rector may revoke the permit of any 
local slaughterer or butcher if he de- 
termines that slaughter under such per- 
mit has been conducted in the absence 
of minimum sanitary facilities, or ade- 
quate facilities for the conservation and 
preservation of all edible or principal 
inedible by-products.” 
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WFA explained that the purposes of 
the amendment are to: 1) Make more 
beef available to the armed forces, and 
2) Provide more even distribution over 
the nation of available civilian supplies. 

Suspension of the temporary quotas 
and increases will permit more beef to 
move through federally inspected plants, 
on which the armed forces depend for 
their supplies. WFA believes it should 
also ease the situation in some areas 
which have been receiving a dispropor- 
tionately small amount in recent weeks 
because they do not have access to meat 
from local slaughter. 


See Temporary Shortage 


It is believed that there will be a 
temporary reduction in the amount of 
beef available in some areas, now 
largely supplied from local slaughter, 
but that this situation will improve as 
beef again makes its way to consumers 
through normal commercial channels. 

WFA said that the temporary in- 
creases in local slaughterers’ and butch- 
ers’ quotas had been granted originally 
to ease local meat shortages and add 
to the quotas of those whose 1941 
slaughter bases were considered low on 
the basis of existing facilities, available 
livestock and meat needs. For the same 
purpose, temporary quotas were granted 
to those slaughterers who were not in 
operation prior to April 1, 1943. The 


(Continued on page 24.) 





WE'RE ON THE WPB 
REDUCING DIET 


Do you notice our slimmer 
appearance? No, we haven’t been 
cutting pages from The National 
Provisioner, but we have been 
reducing the weight of the maga- 
zine as a result of the WPB limi- 
tation of the amount of paper 
used in magazine publishing. As 
announced in the issue of April 3, 
the Provisioner plans to meet 
wartime restrictions on paper use 
without depriving its subscribers 
of one inch of the valuable mate- 
rial it normally furnishes to them. 


The first conservation step was 
the reduction in the margins on 
the pages. Now, the Provisioner 
is employing a lighter weight pa- 
per. You hadn’t noticed the dif- 
ference? Well—we just thought 
we'd explain in case you were 
aware of our more sylph-like 
appearance. 











OPA Sets Ceilings 
on Bologna, Franks 
and Fresh Sausage 


bp long-awaited dollars-and-cents 
ceilings on wholesale prices of some 
sausage products were announced by the 
Office of Price Administration this week. 
The new Maximum Price Regulation 
389, effective May 24, covers only frank. 
furts, bologna and fresh and smoked 
pork sausage. The full text of MPR 389, 
with zone maps, begins on page 29, 

The regulation sets up standards of 
quality for pricing purposes. Three 
broad grades are established: AA, in 
which only skeletal meat and cheek and 
head meat and a small amount of ex- 
tender may be used; A, in which offal 
may be employed in addition to the in- 
gredients listed above, and _B, in which 
large quantities of non-meat products 
are permitted. 


Pricing by Zones 


OPA says that the ceilings reflect, 
generally, the March, 1942 maximums 
established under GMPR and MPR 169. 
Pricing is on the basis of the zones set 
up under the retail pork regulation 
(MPR 336), except that Zones 8 and 9, 
the two easternmost, are not divided 
into North and South subdivisions. 
Zone 4-a, which includes most of Iowa 
and surrounding territory in Missouri, 
Kansas, Nebraska, South Dakota and 
Wisconsin, is the base zone for pricing. 

The maximum prices for Zone 4-a on 
a ewt. basis, including packaging or 
boxing costs, follow: 


Grade Grade Grade 
Item AA A B 
Fresh pork, or breakfast sausage 
Sheep casings ........$32.00 $27.50 $20.50 
Hog casings ..... . 29.00 24.50 17.580 
Artificial casings .... 27.50 23.00 16.00 
a ee . 25.50 21.00 14.0 
Smoked pork, or breakfast sausage 
Hog casings ........ 33.00 29.00 21.00 
Frankfurters 
Sheep casings ........ 27.00 24.00 20.50 
Hog or artificial A 
casings veanceees ee 21.00 17.00 
Bologna 
Natural casings . 22.00 19.00 15 50 
Artificial casings 21.25 18.25 14.75 


The differentials to be added to these 
base prices in zones other than 4-a 


follow: 


Pork or Breakfast Frankfarters 


Sausage or Bologna 
Zone 1 $2.50 2.00 
Zone 2 1.50 1.00 
Zone 3 1.25 0.75 
Zone 4 0.75 0.50 
Zone 5 0.25 0.50 
Zone 6 0.50 0.75 
7 aver 0.75 1 00 
Zone 8 ... 1.00 1 25 
Zone 9 .. 1.25 1.50 
Zone 10 .. , 1.50 1.75 


Certain additions are permitted as 
follows: 

1.—Selling costs. One of the following 
amounts may be added to cover the cost 
of selling: a) On sales to retailers and 
purveyors of meals where no local de- 
livery is made, $1 per cwt.; b) On sales 
to retailers and purveyors of meals 
made by other than hotel supply houses 
where local delivery is made, $1.50 pet 
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Ease the Adjustment of Inadequate 


Inventories in Amendment to RO 16 


ROVISION for adjustment by local 

ration boards of inadequate allow- 
able inventories of wholesalers has been 
made by the Office of Price Administra- 
tion in a new amendment to Ration Or- 
der 16 (meats and fats). Another 
amendment to the rationing order al- 
lows dealers the choice of either a dol- 
jar or point basis in keeping records of 
their sales and transfers of meats and 
fats by mail. Additional amendments 
issued recently in connection with RO 
16 concern the handling of half-point 
fractions in the sale of a number of 
rationed items at the primary distribu- 
tor and wholesaler levels and the exemp- 
tion of certain animal by-products from 
the rationing regulations. 

Amendment 17 to RO 16, effective 
April 30, provided local boards with a 
uniform basis for handling applications 
for adjustments of inadequate allowable 
inventories of wholesalers, based on the 
wholesaler’s transfer during the first or 
the last six months of 1942. A whole- 
saler who finds that his allowable in- 
ventory received in the prescribed man- 
ner is inadequate may apply for an 
adjustment on OPA Form R-315 at or 
after the time he registers. 


Action by Wholesaler 


To give the board a basis for deter- 
mining the adequacy of his inventory, 
the wholesaler, in preparing his ap- 
plication, first states the amount of his 
allowable inventory and the reasons 
why he claims it is inadequate, and then 
states the number of pounds of foods, by 
specified commodity groups, transferred 
by him either in the first or the last 
six months of 1942. 

Amendment 18 to RO 16, effective 
May 2, stated that half-point fractions 
occurring in the sale of a number of 
items of rationed meats and fats in a 
single transaction at the primary distrib- 





cwt.; ¢) On peddler truck sales to re- 
tailers and purveyors of meals, $2 per 
ewt.; d) On sales to purveyors of meals 
by hotel supply houses where local de- 
livery is made, $3 per ewt. 

2—Intermediate Distributors. If a 
hotel supply house, wholesaler, or ped- 
dler truck seller has paid any charge 
under subdivision 1 above, he may, upon 
resale, add 50c per cwt. to the base 
price, in addition to the amount per- 
mitted by subdivision 1. 

The sausage products covered by 
MPR 389 must bear a label stating the 
kind of sausage, grade, and the kind of 
casing used. When packed in cartons, 
the cartons must be labeled similarly. 
Labeling may be provided in the case of 
pork sausage or frankfurters by use of 
a tag or band employing one to the 
pound. In the case of bologna, a tag or 
band may be used or the label may be 
Printed on the casing. 


utor and wholesaler levels should not be 
totaled. Instead, the point total for each 
item may be raised to the next highest 
point. RO 16 originally provided that if 
more than one item of food covered by 
the order was transferred at the same 
time, and the total point value of two 
or more of those items came to a frac- 
tion of exactly one-half point, the frac- 
tions were to be added. 


Still Applies to Retailers 


Since primary distributors and whole- 
salers typically sell many items in a 
single transaction, the existing provi- 
sion has proved to be burdensome. The 
provision is not needed, OPA said, for 
the protection of persons who buy from 
primary distributors and wholesalers, 
and therefore is made inapplicable to 
such transactions. The provision still 
applies to sales by retailers, however, 
because they customarily sell only a few 
items of rationed meats and fats at one 
time. The amendment also specifically 
removes cooking waters, and meat ex- 
tracts and bouillon cubes produced from 
these cooking waters, from the ration- 
ing order. 
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PORTRAYS BLACK MARKET EVILS 


This “War Graphic” was released recently 
by the Office of War Information to pub- 
licize the evils of the black market in 
meats. It shows that when livestock is di- 
verted to illegal slaughter, normal channels 
of distribution are upset and consumers 
are victimized by having to pay black 
market prices for illegally acquired meat. 
The graphic emphasizes to consumers that 
“it’s a black market if you get meat without 
points or pay more than ceiling prices.” 


Another provision of the amendment 
directs that an industrial user who, as 
a part of his registration, included the 
amount of cooking water, meat extract, 
or bouillon cubes in his report of foods 
used in each quarter of 1942 must, at 
the time he applies for his next allot- 
ment, notify the board of these amounts. 


OPA also amended RO 16 this week to 
provide that persons who sell rationed 
meats and fats by mail may keep sales 
records required by rationing regula- 
tions in terms of either points or dollars. 
The effect of Amendment 15, effective 
May 5, is to give dealers selling or 
transferring rationed meats and fats 
by mail an option in complying with the 
requirement that a record of these sales 
or transfers shall be kept for purposes 
of rationing control. 


Certain by-products of animal slaugh- 
tering operations used only for pharma- 
ceutical or non-food purposes have been 
expressly exempted from the meats and 
fats rationing regulations by OPA. 
Amendment 13 to RO 16 effective May 5, 
excludes the following from the defini- 
tion of rationed meat: Adrenal glands, 
bile, epididymis, lymph glands, ovaries, 
parathyroid glands, pineal glands, pitui- 
tary glands, placentas, prostate glands, 
salivary glands, thyroid glands and ton- 
sils. 


Ration Check Procedure 


Ration checks may be endorsed and 
transferred by non-depositors for the 
first time since ration banking started, 
under Amendment 3 to RO 3a, issued re- 
cently by OPA and effective May 10. 
Such checks may be forwarded by a 
merchant who does not himself main- 
tain a ration bank account to his sup- 
plier to pay in ration points or pounds 
for the foodstuffs he buys. Ration 
checks now may be exchanged in ration- 
ing transactions in the same way money 
checks are now used in money transac- 
tions. Ration bank depositors will con- 
tinue to deposit ration checks issued to 
them in their ration bank accounts. 
They are not permitted to endorse 
checks and forward them to their 
suppliers. 

An altered, mutilated or partially de- 
stroyed check may not be deposited or 
transferred. A person who loses or un- 
intentionally destroys a check received 
by him, and any person who replaces 
such a lost check shall notify in writing 
either the depositor on whose account 
it is drawn or the person from whom 
he received it. Each depositor shall im- 
mediately send his bank a written de- 
scription of any checks drawn on his 
account and lost before deposit, to- 
gether with a statement of the circum- 
stances of the loss and a description 
of the check issued to replace the lost 
check. 


Amendment 19 to Ration Order 16 
extends until May 24 the registration 
period for wholesalers previously set at 
May 14. Another change in the same 
amendment requires retailers who have 
opened ration bank accounts to which 
they are not entitled to close such ac- 
counts before July 3. 
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PART 2 


[ms electrical conductors in a 
motor are separated from the mag- 
netic circuit and from the me- 
chanical assembly by materials gener- 
ally grouped under the term “insula- 
tion.” Insulation is also used in com- 
mutators to separate the bars from each 
other and in coils to isolate individual 
turns. It is important that the insula- 
tion be maintained so as to function as 
a separator between the copper coils in 
the motor and the mechanical assembly. 
Regardless of the class of insulation 
used, remember that electrical insula- 
tion materials are non-conductors only 
when clean and dry. 

The importance of keeping electrical 
equipment clean and dry is always 
worth stressing. Accumulations of dust 
and dirt not only contribute to insula- 
tion breakdown, but also operate to in- 
crease motor temperature through re- 
striction of ventilation. Dust and dirt 
may be effectively removed with com- 
pressed air at about 50 lbs. pressure. 
Do not direct compressed air against the 
insulation until certain that it is free 
from moisture which may have accumu- 
lated in the air line from condensation. 


Avoid Excessive Pressure 


Too great an air pressure may loosen 
the binding tape or injure the insula- 
tion by sand blasting with the abrasive 
dirt nearly always present. It may not 
be possible to remove all dust and dirt 
by blowing with compressed air. If the 
accumulation of dirt contains oil or 
grease, a solvent will usually be re- 
quired to remove it. 

There are three types of solvents in 
general use for this purpose—petroleum 
distillates, such as Stoddard solvent or 
cleaners’ naphtha, carbon tetrachloride, 
and a mixture of the two. The petro- 
leum distillates are the solvents having 
the least corrosive action on insulation 


« 
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“FIRST AID”’ PROGRAM & 
FOR ELECTRIC MOTORS | 





By G. D. Bowne, Manager 
and Food Ind. Application 
Engineer, and W. W. Mc- 
Cullough, Maintenance En- 
gineer, Westinghouse Elec- 
tric @ Manufacturing Co., 
East Pittsburgh, Pa. 











varnishes, and for that reason where 
conditions permit are preferable to the 
others. The Stoddard type solvent, pro- 
duced by all the major oil companies, 
with a minimum flash point of 100 degs. 
F., minimizes the fire hazard, and should 
be used in preference to gasoline or 


benzene. Every precaution must be 
taken however, to prevent fires or ex- 
plosions. 


When this type of solvent will not 
properly clean the apparatus, a mixture 
of carbon tetrachloride and the solvent 
may be used. A combination of 50 per 
cent carbon tetrachloride and 50 per 
cent Stoddard solvent is noninflam- 
mable, but the vapors mixed with a 
proper proportion of air are explosive. 
In extreme cases it may be necessary 
to use straight carbon tetrachloride; 
however, the toxic effect of this mate- 
rial on the operator must be taken into 
consideration. 

Carbon tetrachloride is more corro- 
sive in its action than petroleum sol- 
vents, and evaporates much more 


CONDITIONS OFTEN SEVERE 


Conditions in the sausage department 
(left), including constant dampness, are 
hard on electric motors powering grind- 
ers, silent cutters and other equipment 
in the department. Closeup at right shows 
care of brushes. Proper method of clean- 
ing and surfacing is to press brush down 
in a strip of sandpaper placed between the 
brush and commutator. 


« 
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UNDERCUTTING MICA 


In order to assure proper maintenance and 
prevent sparking, it is necessary to under. 
cut the mica below the surface of the faster. 
wearing copper commutator bars on a di- 
rect-current motor. The tool which is 
shown being used in the above illustration 
undercuts the mica to a depth of 1/16 in. 
below the commutator surface. 













rapidly. For this reason the residue of 
carbon tetrachloride should be removed 
by applying a petroleum solvent in 
order to prevent the development of 
corrosion later on. 

Before any solvent is used, be sure 
that there is good ventilation and mini- 
mum fire risk. Do not let workers’ 
clothing become saturated with the sol- 
vent. Always have fire extinguishers of 
the carbon tetrachloride type handy. | 
a hose is used to spray either cleaning 
solution or varnish, make sure that the 
nozzle is grounded. Workmen should be 
guarded against breathing the fumes of 
carbon tetrachloride and should be 
under the close observation of someone 
familiar with artificial respiration. 

The time to apply varnish treatment 
is after the motor has been thoroughly 
cleaned in solvent. Use a baking var- 
nish recommended by the supplier for 
the particular conditions encountered. 
Two dips and bakes may be sufficient 
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for normal conditions, while for ex- 
treme conditicns of moisture and corro- 
sive gases four dips and bakes may be 
. One or two additional coats 
of red synthetic enamel may be justi- 
fied under extreme conditions. 
Dry the motor in an oven before dip- 
sng in varnish. Electric or steam heat 
js the safest and most convenient. Make 
sure that suitable temperature control 
js provided to prevent injury to the in- 
sulation. Maximum dry-out tempera- 
ture is 115 degs. C. Baking tempera- 
ture for the varnish and length of the 
baking period will depend on the type 
of varnish used. 


insulation Tests 


Insulation tests are made to deter- 
mine the condition of the insulation 
rather than its quality. While special 
conditions may justify dielectric tests, 
over-potential tests, high frequency 
tests, or dielectric power factor tests, a 
test to determine the insulation resist- 
ance is generally all that is required 
in maintenance work. Use Class B in- 
sulation for motors whose history shows 
breakdowns resulting from operation at 
elevated temperatures. 

The most convenient way to read in- 
sulation resistance is with a megger. 
The 500-volt type is generaliy used; a 
higher-voltage megger may damage low 
voltage insulation. Remember that the 
readings are valuable only from a com- 
parative standpoint and vary greatly 
with the temperature of the apparatus. 
A safe general rule is that the insula- 
tion resistance should be approximately 
one megohm for each 1,000 volts of 
operating voltage, with one megohm as 
a minimum. 

Totally enclosed motors and totally 
enclosed fan-cooled motors have the 
frames sealed to exclude outside air. 
They are well protected against the 
admission of abrasive dirt and metallic 
particles that shorten the life of insula- 
tion in open motors. For these enclosed 
motors there are two points to observe: 
1) See that all exposed joints in the 
motor frame and brackets are tight. 
Use a water-resistant grease in the 
bracket fits, if the motor is dismantled 
for any reason. This will help to pre- 
vent accumulation of water in the bot- 
tom of the motor frame. 2) Make sure 
that the motor is provided with a drain 
plug or drain pipe at the bottom of 
the frame so that any accumulated 


Water can be removed before causing 
trouble. 


Direct-Current Motors 


Direct-current motors add the com- 
mutator and its current-collecting de- 
tails to the general maintenance prob- 
lem. The armature is the heart of the 
direct-current motor. Through it flows 
the main-line current, and if the ma- 
chine is overloaded the armature is the 
first to give evidence of distress. 

When dismantling a d-c motor for 
Periodic overhauling the following 
points should be observed: Do not roll 
the armature on the floor; a coil may 
be injured or the steel banding wire 
may be nicked. Support or lift the 





TROUBLE 
MOTOR STALLS 
. 


Trouble Correction Chart 


CAUSE 


Wrong application 


Overloaded motor 
Low motor voltage 


Open circuit 


Incorrect control resistance of wound 
rotor 


for AC Motors 


WHAT TO DO 


Change type or size. Consult manu- 
facturer 

Keduce load 

See that nameplate voltage is main- 
tained 

Fuses blown, check overload relay, 
starter and pushbutton 

Check control sequence Replace 
broken resistors. Repair open circuits 





MOTOR CON- 
NECTED BUT 
DOES NOT 
START 


One phase open 
Motor may be overloaded 
Rotor defective 
Poor stator coil connection 


See that no phase is open 
teduce load 
Look for broken bars or rings 


Remove end bells, locate with test 
lamp 





MOTOR RUNS 
AND THEN 
DIES DOWN 


Power failure 


Check for loose connections to line, 
to fuses and to control 





MOTOR DOES 
NOT COME UP 
TO SPEED 


Not applied properly 


Voltage too low at motor terminals 
because of line drop 


If wound rotor, improper control op- 
eration of secondary resistance 


Starting load too high 


Low pull-in torque of synchronous 
motor 


Check that all brushes are riding on 
rings 


Broken rotor bars 


Open primary circuit 


Consult supplier for proper type 

Use higher voltage on transformer 
terminals or reduce load 

Correct secondary control 


Check load motor is supposed to carry 
at start 

Change rotor starting resistance or 
rotor design 

Check secondary connections 

Leave no leads poorly connected 
Look for cracks near the rings. 

A new rotor may be required as re- 
pairs are usually temporary 

Locate fault with testing device and 
repair 





MOTOR TAKES 
TOO LONG TO 
ACCELERATE 


Excess loading 

Poor circuit 

Defective squirrel-cage rotor 
Applied voltage too low 


Reduce load 
Check for high resistance 
Replace with new rotor 


Get power company to increase volt- 
age tap 





WRONG ROTA- 
TION AT 
START 


Wrong sequence of phases 


Reverse connections of motor or at 
switchboard 





MOTOR OVER- 
HEATS WHILE 
RUNNING 
UNDER LOAD 


Check for overload 


Wrong blowers or air shields; may be 
clogged with dirt and prevent proper 
ventilation of motor 


Motor may have one phase open 


Grounded coil 
Unbalanced terminal voltage 


Shorted stator coil 


Faulty connection 
High or low voltage 


Rotor rubs stator bore 


Reduce load 

Good ventilation is manifested when 
a continuous stream of air leaves the 
motor 


Check to make sure that all leads are 
well connected 


Locate and repair 


Check for faulty leads, connections 
and transformers 


Repair and then check wattmeter 
reading 


Indicated by high resistance 

Check terminals of motor with volt- 
meter 

If not poor machining, replace worn 
bearings 





MOTOR VI- 
BRATES AFTER 
CORRECTIONS 
HAVE BEEN 
MADE 


Motor misaligned 

Weak foundations 

Couplings out of balance 

Driven equipment unbalanced 
Defective ball bearing 

Bearings not in line 

Balancing weights shifted 

Wound rotor coils replaced 
Polyphase motor running single phase 
Excessive end play 


Realign 

Strengthen base 

Balance coupling 

Rebalance driven equipment 
Replace bearing 

Line up properly 

Rebalance rotor 

Rebalance rotor 

Check for open circuit 

Adjust bearing or add washer 





UNBALANCED 
LINE CURRENT 
ON POLYPHASE 
MOTORS DUR- 
ING NORMAL 
OPERATION 


Unequal terminal volts 

Single phase operation 

Poor rotor contacts in control wound 
rotor resistance 

Brushes not in proper position in 
wound rotor 


Check leads and connections 
Check for open contacts 
Check control devices 


See that brushes are properly seated 
and shunts in good condition 





SCRAPING 
NOISE 


Fan rubbing air shield 
Fan striking insulation 
Loose on bedplate 


Remove interference 
Clear fan 
Tighten holding bolts 





MAG NETIC 
NOISE 





Air gap not uniform 


Loose bearings 
Rotor unbalance 


Check and correct bracket fits or 
bearing 


Correct or renew 
Rebalance 
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armature only by its shaft if possible. 
Never allow the weight of the armature 
to rest on the commutator or the coils. 
Inspect the coils carefully to see that 


they are tight 


replace the wedges. Replace any bands 
that may be loose. 


and where necessary 


As far as possible, duplicate the band- 


facturer. 


ing originally furnished by the manu- 
Do not change the material 
in the banding wire, its diameter or 
the width or position of the band. In- 
creasing the band width may cause 
heavy currents in the bands sufficient 
to overheat and melt the solder. 


(Continued on page 34) 
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Tentative Specifications on 
Pork Livers Issued by Army 


The Army Quartermaster Corps has 
issued its first pork liver specification in 
Tentative Specification CQD No. 125, 
dated April 14, 1943. The specification 
states that pork livers shall be of two 
types—chilled and frozen—and shall be 
of the best grade. They shall also be of 
good color and free from blemishes and 
mutilations that interfere with making 
satisfactory slices. All livers shall be 
4 trimmed free of external attachments 
and shall have gall bladder removed. 
They shall be prepared in accordance 
with good commercial practice, under 
strictly sanitary conditions. 
















Unless otherwise specified in the in- 
vitation for bids, the livers must be 
prepared only in a plant regularly op- 
erated under federal inspection. This 
ruling also applies to the handling of 
the product within and between estab- 
lishments, all of which must operate un- 
der supervision of the FDA. Unless 
otherwise indicated, the product shall 
be inspected at all steps in the selec- 
tion, packaging, chilling or freezing at 
the point of production. 

Packaging and packing requirements 
include the following: “G-la. Livers 
shall be packaged in a full telescope de- 
sign box made from V3S board as speci- 
fied in Tentative Specification OQMG 
No. 93. The box shall have inside di- 





































ERE is a new Votator unit for fast- 
chilling liquid whole eggs. This 
closed, continuous equipment §safe- 
guards the production of Grade A eggs 
by protecting against bacterial growth 
in the critical temperature range. With 
the Votator, eggs may be brought from 
breaking room temperature of 50°F. 
to approximately 31°F. in about 15 
seconds! 


Practically all chances of spoilage and 
sour centers are eliminated. Eggs pass 
from the supply tank thru the Votator 








Votator Division 
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Chill eggs safely and quickly 
fee with new continuous VOTATOR! 


ILLUSTRATED 


BULLETIN 
FULLY DESCRIBES 
NEW PROCESS 


and are filled directly into containers. 
The chilled eggs are then ready for 
immediate delivery to the freezer. 


The Votator reduces the load on the 
freezer and permits the handling of a 
larger volume of eggs in less time. 
The Votator is practically automatic. 
The complete and self-contained unit 
may be connected to your existing 
refrigerating system. Capacities up to 
4,000 lbs. of eggs per hour. Two 
models available. Easily adjusted for 
varying production requirements. 


LOUISVILLE, KY. 


Send today for illustrated, descriptive bulletin. 


THE GIRDLER CORPORATI 






















mensions of 20 x 15 x 5 in. and 
be waxed on the inside. It shall have g 
capacity of approximately 50 lbs, 
boxes shall be lined with two sheets of 
waxed paper, 25-lb. basis weight (24x 
36—500) waxed to 35-lb. basis Weight; 
one sheet 31 x 15 in., placed lengthwise 
and one sheet 26 x 20 in., placed cross. 
wise in the box. 

“G-1b. Livers shall be packed in rows 
Livers shall be separately bunched as 
compactly as possible so that the livers 
in the row will not overlap. The rem 
shall be separated by 100 point, weather. 
proof, solid fiberboard dividers, waxed 
both sides, 5 in. wide and sufficiently 
long to reach the full length or width of 
the box. The dividers shall fit snugly 
against the livers to keep them as com. 
pact as possible. 

“G-lc. TYPE I. The boxes of chilled 
livers shall be bound by two flat or 
round steel straps, each having a joint 
or knot breaking strength of not less 
than 290 lbs., applied over sides, top 
and bottom, approximately one-sixth 
the distance from each end of the box, 

“G-1d. TYPE II. The boxes of frozen 
livers shall be bound by two round or 
flat steel straps as specified in para- 
graph G-lc, plus one band applied 


| around the long circumference.” 


Other specifications cover marking 


| regulations and ink types. 


Chemists Asked to Find 
Waste Fats for Salvage 


The nation’s 40,000 chemists are be- 


| ing asked to help find new sources of 
| waste fats and vegetable oils for salvage 


purposes it was announced this week by 
Marcus W. Hinson, senior industrial 
specialist of the War Production Board's 
Chicago salvage division. Hinson, who 
was loaned to WPB by the American 
Chemical society to set up a national 
program for industrial fats and oils re- 
covery, says that industrial needs for 
1943 alone call for at least 350,000,000 
lbs. of fats and oil. 

Hinson has set a national goal of 500,- 
000,000 Ibs., but declares this will be 
reached only if the nation’s chemists are 
able to discover new methods and 
sources of fats and oils salvage. 

Chief industrial sources at present in- 
clude meat packers and processors, mak- 
ers of salad dressings and margarine, 


| eanners of chicken, cottonseed and soy- 


bean processors and soap manufactur- 
ers. Salvage from these sources prob- 
ably could be increased by improved 


| recovery methods, but one of the big- 


gest problems is tapping new sources 


| from other industries, Hinson said. 


One of the first steps in the campaign 
was the preparation and publication of 
two articles in THE NATIONAL 
VISIONER telling how to increase recov 


| ery of waste fats in the packinghouse. 


Hinson asks that new ideas be trans- 
mitted to him at Room 909, National 
War Agencies building, 226 West Jack- 
son blvd., Chicago, Illinois. 
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FLUID DRIVE A SUB? 
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LONG BEFORE you could buy an American built motor car equipped 
il of 500,- with Fluid Drive, American Blower Fluid Drives were approved and used 
; will be in submarines by the U. S. Navy. 
mists are a 7 
ods and The Fluid Drive on a boat has many important advantages . . . It prevents 
; transmission of torsional vibrations and shock from powerful Diesels to 
delicate machinery, synchronizes multiple engine speeds; permits rapid 
clutching and de-clutching and provides other equally important advantages. 


Today, because Navy officials knew you could FLUID-DRIVE a sub, American 

Blower Fluid Drives are extensively used on many types of Navy craft. To 

pomp American Blower’s highly skilled engineering and manufacturing personnel 

— a ed have come many important assignments for Victory. And American Blower’s 

= big- extensive facilities for manufacture, fabrication, welding, processing, assem- 
bling, have been taxed to capacity. 


nufactur- 


y sources 


said. After Victory, the skill, experience and proved manufacturing ability of 


ampaign American Blower will be available to promote the peace and prosperity of 
cation of a free world. 


ince | ’ AMERICAN BLOWER 48 2882055 
- ; 2 Blower Fluid Drive. Note: 
be trans- Ss fil t there is no mechanical con- 
a AMERICAN 
£/ 


- tion bet drivi d 
National AMERICAN BLOWER CORPORATION, DETROIT, MICHIGAN ae 
est Jack- é CANADIAN SIROCCO COMPANY, LTD., WINDSOR, ONTARIO 


Division of American Redictor and Standard” Sonitary Corporation 
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A. §. R. E. Announces Plans 
For 30th Spring Meeting 











Low temperature applications of re- 
frigeration developed to meet the many 
new demands of war production will be 
emphasized in the technical sessions of 
the thirtieth spring meeting of The 
American Society of Refrigerating En- 
gineers, to be held June 1 to 3 at the 
Hotel Statler, Cleveland. In view of the 
important role refrigeration and air 
conditioning are playing in the war pro- 
gram, it is expected that attendance at 
the meeting will be larger than in peace- 
time. 


Members of the Cleveland section of 
the society, under the direction of H. D. 
Andress, chairman, will serve as a com- 
mittee of hosts for the three-day con- 
vention, arranging various entertain- 
ment features. The tentative program 
for the technical sessions, as announced 
by Prof. Burgess Jennings of North- 
western University, chairman of the 
ASRE program committee, includes the 
following speakers and subjects on June 
1: “Low Temperatures by Means of 
Multi-Stage and Other Compression 
Systems,” Harry Sloan, advisory engi- 
neer, Vilter Manufacturing Co., Milwau- 
kee; “Insulation for Low Tempera- 
tures,” John F. Stone, Johns-Manville 
Corporation, New York; and “Refrigef- 





What Meat Rationing 
Means to the Dog 
Food Industry... 


Packaging and check-weigh- 
ing a dehydrated meat prod- 
uct in the Rival dog food 
plant, Chicago, Ill. 





Meat rationing has created the first 100% market ever experienced in 
the dog food industry. Even variety meats are not available without 
surrendering points. This has created a huge volume market for dehy- 
drated dog food ...a market that will be present for the duration and 


longer, much longer. This situation calls for more volume... 


more 


packaging ... more EXACT WEIGHT Scales for both small packages 
and the 50 lb. bags as well. EXACT WEIGHT Scales with their speed 
and accuracy are ideally fitted for this task. 
Write for full details on models for small packages 
and equipment for packaging the fifties. 


THE EXACT WEIGHT SCALE COMPANY 


400 West Fifth Ave., Columbus, Ohio 


Swat Weight 
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ation and the War Production Board.” 
Sterling F. Smith, refrigeration and air 
conditioning section, general industria] 
equipment division, War Production 
Board, Washington, D.C. L. F. Livings. 
ton, manager of the agricultural ex. 
tension division, E. I. du Pont de Ne- 
mours & Co., Wilmington, Del., will 
speak at the luncheon which is to be 
held on June 1. 


Other Speakers 


Clifford F. Holske, sales manager 
Vilter Manufacturing Co., New York, 
will preside at an afternoon confer. 
ence on corrosion. Subjects will] include 
“Present Practice in Selection of Metals 
for Use with Corrosive Substances” 
W. Z. Friend, International Nickel Co. 
| Inc., New York; “Fundamental Concepts 
| of Corrosion,” Robert B. Mears, alumi- 
num research laboratories, Aluminum 
Co. of America, New Kensington, Pa,: 
| “Corrosive Inhibitors,” V. V., Kendall 
| department of metallurgy and research, 

National Tube Co., Pittsburgh, and “Or. 

ganic Coatings,” G. W. Seagren, Mellon 

Institute of Industrial Research, Uni- 

versity of Pittsburgh, Pa. 

Other parts of the three-day program 
will deal with topics not of immediate 
| interest to the packer. 


CHEMISTS’ GROUP TO MEET 


“Meats in the War,” by Dr. H. E. 
Robinson of the Swift & Company re- 
search laboratories, and “Vitamins in 
the War,” by Dr. David Klein, president 
of the Wilson & Co. laboratories, will 
be two of the featured addresses given 
at the twenty-first annual meeting of 
the American Institute of Chemists, to 
be held at the Edgewater Beach hotel, 
Chicago, on May 15. 





Following a, morning business session, 
the convention will enter upon a discus- 
sion of the parts being played by a’ num- 
ber of vital products in the war. Other 
speakers who will participate in the pro- 
gram include Dr. Bruce K. Brown, as- 
sistant deputy petroleum coordinator, 
| who will speak on “Petroleum in the 
War,” and Dr. Robert J. Moore of the 
Bakelite Corp. 


| Heavy Penalties Imposed 
For Ceiling Violations 


Two officers of the Brighton Packing 
Co., Boston, were given jail sentences 
of six months each, as well as heavy 
fines, for violations of wholesale beef 
price ceilings in federal district court 
at Boston recently. The sentences were 
stayed pending an appeal to the US. 
District Court of Appeals. The defend- 
ants were found guilty by a federal 
jury on April 7. 

Joseph Keller, treasurer of the firm, 
was fined $5,000; Albert Wakus, the 
president, was fined $1,000, and the cor- 
poration was fined $5,000. 
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Overhead..... 7.7 23.1 
license & insur. 56 5.6 
Depreciation... 21.0 12.2 
Gasoline...... 19.3 14.5 
eer 94 A) 
Lubricants.... 2.4 9 
Servicing. .... 19.5 10.2 





PERCENT COST OF REPAIRS 
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TYPICAL DISTRIBUTION OF FLEET OPERATING COSTS 
Per Cent of Total by Fleets or Groups 
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PERCENT COST OF LUBRICANTS 
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How to save 


scarce parts and labor 


@ GRAPHIC EVIDENCE that scarce parts 
and labor can be saved by good lubricants 
is given in the chart above. It represents 
the experience of many fleets, as shown 
by the table. Note that in practically all 
instances, fleets that spent more for lubri- 
cants had lower repair expense—also a 
much lower total of lubricants plus repair 
costs than the other fleets. 

That was important, even in normal 
times. But today, with repair parts and 
labor both hard to get, the cost of lubri- 
cants is even less important. The only 
question is, “How much will it save on 
maintenance?” 

Doesn't that suggest the first step to 
take in your preventive maintenance 


plan? Find out exactly what your costs 
are for repairs and for lubricants. Then 
work toward adopting lubricants that will 
lower the total of doth. 


Here’s how a Standard Oil Man can help 
you. He can recommend lubricants that 
will help reduce wheel bearing nrainte- 
nance and chassis repairs, or motor oils 
that will eliminate troublesome varnish 
and engine deposits. From his experience 
with these products on other fleets, he can 
help you save both scarce parts and labor. 
Call any local Standard Oil (Indiana) 
office, or write 910 S. Michigan Ave., Chi- 
cago, Ill. In Nebraska, call any Standard 
Oil Company of Nebraska office. 


@ KEY 


A—Oil Co. Survey of Several Fleets, Ay, 


B—Large Public Utility Fleet 


C—Scattered Fleet of 400 Vehicles 
D-—Scattered Fleet of 300 Coupes 


E —Scattered Fleet of 450 Cars 


F —Fleet of 300 Half-Ton Pickups 
G—Autocar Company's Report (Adjusted) 
H—“Composite”’ Iowa Automobile Costs 


Start saving with one of these detergent: 
type oxidation-inhibited motor oils. 
Stanolube H.D. This heavy-duy 
oil for gasoline and Diesel engines is 
available only to the U.S. Government 
and fleet operators. It represents our most 


advanced development in an oxidation- 


inhibited, detergent-type oil for protec- 
tion against varnish, engine deposits, and 
the resultant overhaul and maintenance 


expense. 


Standard Bus and Truck Oil. 
Designed for moderately heavy-duty ser- 
vice in gasoline or Diesel- powered trucks 
and buses where its detergency and oxi- 
dation- inhibited quality assures cleaner 
engine operation than can be obtained 
with conventional type motor oils. 

A Standard Oil representative can ad- 
vise you which of these war-duty oils is 


best fitted for your equipment. 











Oil is ammunition . . 


. Use it wisely 


UE 





__ STANDARD OIL COMPANY (INDIANA) 


* FLEET CONSERVATION SERVICE 


“STANDARD 





| SERVICE 
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Personalities and Events 


if the Week 


Ernest Fried, 65, wholesale market 
manager of Armour and Company, Chi- 
cago, died this week after a 48-year as- 
sociation with the Armour organization. 
Beginning his long meat packing career 
as an order clerk, Mr. Fried had also 
served as a branch house manager and 
district sales manager. He is survived 
by his widow, Theresa, and a son, Capt. 
Raymond K. Fried. 


George H. Elliott & Co., well known 
hide concern, recently moved its western 
headquarters from the Los Angeles 
Union Stockyards to new and enlarged 
offices at Vernon, Calif., Nels Nordholm, 
western manager, announces. 








Los Angeles school cafeterias are ex- 
periencing an acute meat shortage and 
Long Beach schools are getting less 
than one-fourth of the meat which they 
received prior to rationing, it is stated. 
Between 12,000 and 15,000 children are 
fed daily in the 31 school cafeterias of 
Long Beach. 

0. L. Holderby, 40, former resident of 
Oklahoma City, has been elected presi- 
dent and general manager of the Okla- 
homa National Stockyards Co., succeed- 
ing John R. Baker, who died recently. 


It is announced by W. W. Chronister, 
member of the firm of Chronister Bros. 
Stockyards, North Little Rock, Ark., 
that a new $6,500 building of concrete 
or brick will be erected on the old stock- 
yards site to replace the structure de- 
stroyed by a recent fire. 

J. A. Ford, of Moncton, N. B., general 
manager of the Swift Canadian Com- 
pany for the maritime provinces, is 
chairman of the war salvage committee 
for the Moncton district. The Swift 
plant at Moncton is the collection and 
assembling base for all fats and greases 
secured through the maritime provinces. 

Wolf Kuskin, 59, past president of the 
Federation of Kosher Butchers and long 
active in Newark, N. J., Jewish affairs, 
died recently at his home after a long 
illness. Mr. Kuskin had been in the 
butcher business 38 years. He is sur- 
vived by his wife, two daughters and 
four sons. 

Because miners complain that food 
rationing doesn’t allow enough meat for 
them, the Pittsburgh Coal Co., Pitts- 
burgh, reported that it will open mine 
canteens to serve meat sandwiches to 
the miners, 

Officials of the Ontario department 
of game and fisheries report that about 
200,000 of the 700,000 muskrats caught 
im the Province of Ontario annually are 
sold for use as food. There has been no 


The National Provisioner—May 8, 1943 


LADIES ATTEND 
NIMPA MEETING 


Among packer ladies on 
hand at NIMPA con- 
vention were (1. to r.) 
Mrs. Marguerite Smith, 
vice president, Smith 
Packing Co., Nashville, 
Tenn., Mrs. John Del- 
frate, assistant manager 
of the Delfrate Packing 
Co., Slovan, Pa., and 
Mrs. M. Luck of M. 
Luck, Inc., Milwaukee, 
Wis. The convention 
was held last week at 
the Hotel Sherman, 
Chicago, Illinois. 





appreciable increase in the demand for 
the animals, despite approaching meat 
rationing, it is stated. 

Charles D. Kepner, 77, widely known 
in leather circles, died recently of a 
heart attack at his home in Boston. He 
is survived by his widow and a daugh- 
ter. 

Fritz Schmidt, 58, a salesman for 
Swift & Company for the past 31 years, 
died at his home in Milwaukee. A na- 
tive of Rockford, Ill., Mr. Schmidt had 
been a representative of the company 
in that city until six years ago, when he 
moved to Milwaukee. 

Don Harding, Cudahy Packing Co., 
Ralph Krauss, Eastern Beef Co. and 
Thomas Marcello, independent meat 
dealer, Providence, R. I., are members 
of Gov. Howard J. McGrath’s meat 
panel committee. 

A. J. Quist, president of the Fresno 
County Farm Bureau, Fresno, Calif., 
has announced the reopening of the 





Winning Bowlers Honored 











Winning bowlers were honored at the 
annual bowling league banquet of the 
Chicago Meat Packers and Wholesalers 
Association, held at the Medinah club 
recently. The event drew over 500 mem- 
bers and guests. Max Rothschild, M. 
Rothschild & Sons, president of the as- 
sociation bowling league, has been asso- 
ciated with the league for ten years. 
Presentation of the trophy to the top 
team of the year was made to F. In- 
gram, captain of the winning team. 
Other members of this group, which 
remained ahead of all its competitors 
during the entire bowling season, were 
A. Arquette of the Sloan Valve Co., 
L. Fortini of E. A. Evans Co., M. Men- 
zel, of Goldblatt Bros., and H. Simon, 
J. & S. Meat Co. 





California Farm Bureau Marketing As- 
sociation auction yards for cattle, calf 
and sheep sales. 

Governor Thomas Dewey of New 
York recently said that a state bill 
designed to cover the sale of horse 
meat to the public is “quite essential,” 
but that he was compelled to veto the 
only bill on the subject passed by the 
1943 legislature because the measure 
“wholly fails to achieve that purpose.” 


Swift & Company’s branch office and 
wholesale unit at Brattleboro, Vt., will 
be discontinued due to conditions 
brought about by the present emer- 
gency, according to announcements. The 
local offices will be consolidated with 
the company’s office in Greenfield, Vt. 

A new garage building is being 
erected at the plant of the Pioneer 
Provision Co., Los Angeles, at a cost 
of $1,000. 

Fire which swept through two smoke- 
houses in the Western Packing Co.’s 
plant in Winnipeg, Canada, recently de- 
stroyed an estimated 15,000 lbs. of fresh 
and cured meat. 

John Burns of Calgary, Alberta, Can- 
ada was reelected president of Burns 
and Co. Limited, meat packers, at a re- 
cent meeting. A. A. Newton was re- 
elected vice president and R. J. Dinning 
executive vice president. 

Liberty Meats & Provisions, Los An- 
geles, is the firm name under which C, B. 
Newport has published an intention to 
conduct business. 

Robert L. Johnson, president of Tem- 
ple University, Philadelphia, has been 
elected a director of the Armstrong 
Cork Co., H. W. Prentis, jr., company 
president, has announced. 

A severe outbreak of foot-and-mouth 
disease has been reported in Germany. 
The scourge is spreading through the 
occupied countries, according to the 
head veterinary surgeon of Holmstad, 
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Sweden. The disease has reached Nor- 
way and is being carried into Sweden 
by the German leave trains (German 
soldiers are sent to Sweden for a rest). 
Each train carries pigs to eat the food 
left by the soldiers, and these animals 
are the carriers. 


Officials of Swift & Company’s St. 
Paul, Minn., plant are arranging to 
supply victory garden tracts for local 
employes, it is stated. Al LaHue is in 
charge of arrangements and allocation 
of plots to Swift employes, for whose 
use the ground will be plowed and pre- 
pared for planting. 


A permit has been granted for con- 
struction of an addition to the smoke- 
house section of the Oscar Mayer & 
Co. plant at Madison, Wis., at a cost 
of about $8,000. The addition will be 
of brick, measuring 18 by 68 ft., and 
will be 14 ft. high. 


The C. C. Hatchell Packing Co., Lum- 
berton, N. C., has been capitalized at 
$25,000 by C. C. Hatchell and others, 
who plan to conduct a slaughtering 
business. 


Frank Deaner, former Pittsburgh rep- 
resentative of the Tobin Packing Co., 
Fort Dodge, Ia., has been inducted into 
the armed services. 

Western Processed Food Co., Los 
Angeles, is the firm name under which 
O. R. Bostelmann has published an in- 
tention to conduct business. 


Hollywood Wholesale Meats, Van 
Nuys, Calif., is the firm name under 
which Peter M. Gelsinger has published 
an intention to conduct business. 


George A. Eastwood, president, Ar- 
mour and Company, Chicago, was in the 
East last week and as a convention dele- 
gate attended the annual meeting of the 
U. S. Chamber of Commerce in New 
York. 


H. E. Frieling, general rendering de- 
partment, and C. A. Dwyer, beef de- 
partment, Wilson & Co., Chicago, were 
visitors to New York last week. An- 
other visitor was A. T. Budgell, wool 
department, Wilson & Co., Boston. 


The Marketmen’s Association of the 
Port of New York, Inc. will hold its an- 
nual meeting for the purpose of elect- 
ing officers and directors at its head- 
quarters, 106 Gansevoort st., on May 12. 
The nominating committee has submit- 
ted the following names: President, 
J. Q. Adams; vice president, poultry in- 
dustry, Loyal Blanchard; vice president, 
meat industry, Peter Petersen; treas- 
urer, Herman Levy; executive secretary, 
G. N. Savage, and sergeant-at-arms, 
George Cook. Directors include Lewis A. 
Ackley, Herbert Mahan, Herbert Frank, 
J. J. Cunningham, M. S. Hoffman, Wil- 
liam Berliner, Gerard Kraus, George 
Willi, B. I. Brown, William Bovers and 
Jack Ottman. 

Walter H. Hachten, 56, head cattle 
buyer for Wilson & Co. at Los Angeles 
for the past 14 years, died at his home 
there on April 26. Prior to joining the 
Wilson organization, Mr. Hachten was 
in the cattle buying department of the 
Cudahy Packing Co. at Omaha, Salt 
Lake City and Wichita, Kans. 
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RETAIL BUTCHERS STUDY NUTRITION 


St. Louis meat cutters are shown learning at first hand the nutritional values of meats 

and companion foods in a special course conducted by the distributive education depart- 

ment of the St. Louis board of education for Meat Cutters’ Local 88 in the laboratory 

kitchen ,cf the Union Electric Co. A working knowledge of meat nutrition facts is 
practically a “must” today for packers as well as retailers. 


Construction will start in June on an 
addition to the C. B. Gentry Co. dehydra- 
tion plant at Gilroy, Calif. The new 
structure will cost approximately $100,- 
000 and will provide an additional 10,000 
sq. ft. of plant space. 

Carl Elmer, assistant superintendent 
of Swift & Company’s So. St. Paul plant 
is to be promoted and transferred to 
a position in the general superintend- 
ent’s office at Chicago, it is announced. 


Samuel Sanders, 80, for many years 
president of the Jersey City Live Stock 
Exchange, died recently at his home. 
He is survived by four daughters. 


Active in the meat packing business 
for more than half a century, Frank 
Hunnisett, 66, president and managing 
director of Frank Hunnisett Limited, 
Toronto, Ont., died recently at his home. 
Mr. Hunnisett was the son of the late 
Frank Hunnisett, sr., a partner in the 
first livestock commission firm” estab- 
lished in Canada. 


Public eating places in Toronto, Ont., 
have recently experienced their first 
meatless Tuesday. A preview of the 
meatless menu shows a variety of fish, 
poultry, and vegetables. Eating estab- 
lishments which are exempt from the 
meatless day order include dining rooms 
in lumbering camps, railway boarding 
ears, boats (to officers and crew), and 
hospitals or institutions for patients and 
inmates. Controller Robert H. Saunders 
of Toronto recently asked that a report 
be submitted to the board of control as 
to whether animals in Toronto’s zoos are 
to be given meat while citizens are to 
be rationed. 

Walter Taylor, 66, former beef sales- 
man for the Morris & Co. section of 
Armour and Company, Pittsburgh, has 


returned from a Florida hospital to his 
home in Bellevue, Pittsburgh. Mr. Tay- 
lor upon retiring from Armour and Com- 
pany went to Florida, where he was 
stricken ill. 

Baldwin Smith, John E. Smith’s Sons 
Co., who was commissioned a lieutenant 
(j. g.) in the Navy not long ago, has 
been assigned to active duty aboard a 
U. S. aircraft carrier. Richard C. Smith, 
jr., 19, whose father heads the Smith 
organization, recently left Yale Uni- 
versity and is now a flying cadet in the 
Army Air Forces at Gettysburg, Pa. 

Daily receipts and slaughter at Swift 
& Company’s Ft. Worth plant have 
reached an all-time low recently, with 
the blame for the drop laid to black 
markets. John H. Hall, manager, re- 
vealed that receipts and killings were at 
the lowest ebb since 1903, when the 
plant was opened. Bob Minton, manager 
of Ft. Worth’s Blue Bonnett Packing 
Co., recently stated: “We’re losing $4 to 
$5 a hundred. We don’t mind losing a 
little, but we don’t want to go broke. 
Unless cattle prices get lower we'll be 
out of the market for beef.” 

Geo. A. Morrell, director of publicity 
of John Morrell & Co., recently an- 
nounced the enlistment of all Red Heart 
kennel dogs in Dogs for Defense, the 
sole procurement agency for dogs for 
the armed forces of the U. S. The Mor- 
rell Red Heart kennels are located o 
Chicago’s near north side, where under 
the supervision of Michael von Motzeck, 
nationally famous trainer of dogs, the 
company’s dog food products are tested. 


With bonds the axis we’ll defeat 
And then we'll all have lots of meat. 


The National Provisioner—May 8, 194 














ital to his 
Mr. Tay- 
and Com- 
ep he was 


ith’s Sons 
lieutenant 
ago, has 
aboard a 
C. Smith, 
he Smith 
fale Uni- 
det in the 
rg, Pa. 
- at Swift 
ant have 
atly, with 
to black 
ager, re- 
rs were at 
when the 
manager 
. Packing 
sing $4 to 
losing a 
go broke. 
r we'll be 


publicity 
ently an- 
ted Heart 
‘ense, the 
dogs for 
The Mor- 
ocated on 
ere under 
Motzeck, 
dogs, the 
re tested. 





Improve the saleability of your products by as- 
suring them of perfect color uniformity. Peacock 


Brand Certified Food Color Tablets are guaranteed 





identical in color concentration . . . if you can count, 
you can't go wrong in applying these quick dissolv- 


ing tablets and obtaining a handsome, uniform sau- 





sage batch after batch! Actual tests conducted under 
typical production conditions have proved conclu- 
sively that these superior color tablets are less costly 
to use than bulk color! Pre-measured color elim- 
inates waste in measuring and spilling ... saves 
time and money. Whether you use continuous spray 
or tank cooking, your color operations are always 
under perfect control when you use Peacock Brand 


Certified Food Color Tablets. Write today for sam- 





ples and prices. 








WM. J. STANGE COMPANY 


2536-40 W. MONROE STREET ® CHICAGO, ILLINOIS 


(1260 Sansome Street, San Francisco 


tern Branch 
Western Branches |923 East Third Street, Los Angeles 
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@ Accurate, rapid weighing and successful packing-plant 
operations have always been linked together. Your scales 
guard your costs, profits...and customer good will. Today, 
under difficult War-time operating conditions, dependable 
weighing becomes even more important. Where replace- 
ments can be made, you will, as always, find in the complete 
Toledo line exactly what you need for each of your weighing” 
requirements. Equally important too, is the quick availability 
of expert Toledo Service throughout the country. Toledo 
Scale Company, Toledo, Ohio. 


% 10 WAYS TO KEEP 'EM WEIGHING x 


In War-time it becomes a patriotic obligation to take the 
best possible care of all equipment. To help, we have pre- 

> pared a small folder which contains practical suggestions oe 
for getting the maximum accurate life from weighing 
equipment. If you would like copies for distribution to 
the departments in your plant...write us for what you 

* need. No obligation. * 


TOLEDO SCALES 


Page 24 


| totaled. Posters are 
| not offered indi- 


| about 9c per set, and if 10,000, 8¢ per 


orders by May 21. 


| temporary measures were to last only 


| in many instances, they also have t 


Posters Emphasize Meg} 
Industry's Vital War Role 
The three posters reproduced in mini- 


prepared by 
ute for use 


ature here are now being 
the American Meat Instit 
in member plants. 
They were de- 
veloped from the 
statement “the 
meat industry is 
certified an essen- 
tial war industry 
by the U.S. War 
Manpower Com- 
mission.” The post- 
ers are designed to 
serve as a constant 
reminder to meat 
plant workers of the vital necessity 
of their work to the total war effort, 
and to emphasize that the meat they are 
producing is as nec. 
essary to the con- 
duct of war as 
tanks, bullets and 
guns. Thesize of the 
posters will be 17% 
x 22% in., which 
is large enough for 
quick and easy 
reading, but small 
enough for wide- 
spread use through- 
out the meat plant. 

The Institute plans to supply mem- 
bers with the posters in sets of three 
at actual cost of production. The 
final price cannot 
be determined un- 
til all orders have 
been received and 











vidually. The In- 
stitute states that 
if orders total 5,- 
000, the price will 
be approximately 
12c per set; if or- 
ders total 7,500, 





set. The Institute wishes to receive all 





WEA Diverts Beef Flow 


(Continued from page 12.) 





until a petition for a permanent quota 
or increase was filed. 

While the temporary measures ope! 
ated to alleviate local meat shortages 


sulted in the diversion of beef cattle 
away from plants that meet the fe 
quirements of government agencies. 

At the 27 major market centers that 
handle the bulk of all cattle marketed, 
the number of cattle slaughtered under 
federal inspection declined 20 per ¢ 
for the three weeks ending April 23 

The suspension is for the month® 
May, during which time Food Dist 
tion Administration officials will m 
every effort to act upon all petitions ® 
slaughterers have submitted. 
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Flow ¥ 
a Package design is a vital factor in public acceptance 
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of a product. Most people rely on “eye appeal.” 


ires oper- 
shortages 
have Te 
eef cattle 
t the re 
agencies. 
nters that 
marketed, 
red under 
) per ¢ 
pril 23. 
month ) 


ty 


Perhaps we can suggest improvements in yours. 
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DANIELS. Manufacturing Comypittty RHINELANDER, WISCONSIN 
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MAPLEINE IS A L/QuiD 
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PRODUCE MEAT LOAVES WITH 

FINE FLAVOR ~ EVEN WHEN SPICES 
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SPICE shortages affecting your business? Yoy 
can spread spices and other seasonings with 
Mapleine. Accents natural meat flavors, brings 
out full flavor of spiced meat. Of course, you're 
interested. Send today for 14 free, protit-mak- 
ing formulas. Plus free try-out bottle Mapleine, 
Crescent Mfg. Co.,664 Dearborn, Seattle,Wash, 


Imitation WES ae Meat 


the food of America’s fighting Out Veatural Hawor of Mead 


forces, at home and abroad, are 
JAMISON-BUILT COLD STORAGE 
DOORS. 


As in 1917-18 we are again serving 
Uncle Sam’s soldiers, sailors, ma- 
rines and merchantmen. When 
Victory comes we will be better 
able to serve you than ever before. 


If you need service NOW consult 
nearest branch, or address 


JAMISON srorce DOOR CO. 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN MARYLAND 





AMISON- THE GLOBE COMPANY 


BUILT COLD STORAGE DOORS 


4000 PRINCETON AVENUE . CHICAGO, ILLINOIS 
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The war invention 


900 years old 





Have you heard about our tanks firing 
“tin cans” at the enemy? 

It’s an old trick, invented long be- 
fore Columbus discovered America. 
The can, filled with deadly steel balls, 
is fired from a standard 37-mm. 
tank gun. 

And here’s what happens: The can 
(called “Canister’’) bursts in mid air 
after traveling maybe 30 yards. It 
scatters steel slugs in all directions. 
Masses of enemy ground troops are 
put out of action by a single shot! 

How many millions of metal con- 
tainers are going to war like this? 


lt gets there-sate-in cans 


LLL 7 


The number is secret. But you know 
it must be huge, because you can’t 
get beer cans, coffee cans and certain 
others for civilian use. 

The can, America’s favorite con- 
tainer, is racing off production lines 
to be filled with food, oil and other 
essential supplies. 

It will be knocked around. Dropped 
from planes to beleaguered forces. 
Exposed to heat, light, dirt . . . and 
who knows what else? But no matter. 
It will get there—safe. 

And when the can comes marching 
home, it will be better for the experi- 









ence our laboratories and factories 
have gained as wartime “Packaging 
Headquarters for America.” 


ARE YOU MAKING WAR PRODUCTS? 


Metal containers are delivering the goods 
safely—foods, supplies, and bullets arrive 
ready for action. Continental is making 
millions of these cans along with other 
wor needs, including plane parts. 

Yet, rushed as we are, we can still take 
on more! Right now, a part of our vast 
metal-working facilities for forming, stamp- 
ing, machining and assembly is still avail- 
able. Write or phone our War Products 
Council, 100 East 42nd Street, New York. 


CONTINENTAL 
CAN COMPANY 


TO HELP CAN THE AXIS—BUY WAR BONDS 
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* A timely thought from 


MAKERS OF PARCHMENT «+ WAXED 
GREASEPROOF AND SPECIAL PAPERS 
FOR THE 


MEAT and POULTRY 


INDUSTRY 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT . KALAMAZOO . MICHIGAN 
BRANCH PLANTS IN PHILADELPHIA, PA., AND HOUSTON, TEXAS 















MAXIMUM PRICE REGULATION No. 389 
Ceiling Prices on Certain Sausage Items at Wholesale 
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Section 1364.14. Maximum prices for 


certain sausage items. Under the au- 
thority vested in the Price Administra- 
tor by the Emergency Price Control Act 
of 1942, as amended, and Executive Or- 
ders No. 9250 and 9328, Maximum Price 
Regulation No. 389 (Ceiling Prices for 
Certain Sausage Items at Wholesale) 


hich is annexed hereto, and made a 


part hereof is hereby issued. 


MAXIMUM PRICE REGULATION NO. 389 
CEILING PRICES FOR CEBRTAIN SAUSAGE 
ITEMS AT WHOLESALE 

Contents 


Article I—Purpose and Scope of Regulation. 
mi 
What this regulation does 
How maximum prices are fixed 
(a) General instructions 
(b) Determining the zone in which the point 
of delivery is located 
Relations to other laws and regulations 
(a) Relation to other regulations 
(b) Relation to other laws and to rules and 
regulations of other governmental agencies 
Quality and labeling requirements 
(a) What sausage may be sold 
(b) Labeling requirements 
5 Where this regulation applies 


Article I1l—Record Keeping and Enforcement 


) Records and reports. 


Indirect price increases 

Licensing and registration 

Enforcement ° 

Article 111—Miscellaneous Provisions 

Petitions for amendment 

Adjustable pricing 

Article IV—Zones, Prices and Definitions 
2 Maximum prices 

(a) Table of base prices 

(b) Table of zone differentials 

(c) Permitted additions to base prices 

Definitions 


Description of zones 

Article I—Purpose and Scope of 
Regulation 

Section 1 What this regulation does. 


This regulation fixes dollar-and-cent 
ceiling prices on pork or breakfast sau- 
sage, frankfurters and bologna. On and 
after May 24, 1943, the date this regu- 


tion takes effect, no person may sell, 


except at retail or to a war procurement 
} agency, and no person in the course of 
tr 


ade or business may buy pork sausage, 


frankfurters or bologna at prices higher 
than the prices permitted by this regu- 


tion. But lower prices may be charged 


or paid. 


Section 2 How maximum prices are 
xed. (a) General instructions. The 


ceiling price for any sale is found by 
looking at paragraph (a) of Section 12, 


hich lists the base price per hundred- 


weight in dollars for each type of sau- 
sage. To this price should be added, first, 
the amount specified in paragraph (b) 
of that section for the zone in which the 
point of delivery is located and, then, 
whatever other additions are made per- 
missible by paragraph (c). The base 
Price, plus the zone differential, plus the 
Permitted additions is the ceiling price. 
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(b) Determining the zone in which 
the point of delivery is located. (1) 
Point of delivery. The point of delivery 
is the point at which local delivery be- 
gins if local delivery is made, or the 
point at which the product is delivered 
to the buyer, if no local delivery is made. 

(i) Local delivery means delivery by 
any vehicle, other than a rail carrier, 
made by the seller to the place of busi- 
ness of the buyer. A truck is not a place 
of business. 


(ii) If no local delivery is made, the 
point at which the product is delivered 
to the buyer is the point where actual 
physical possession is taken by the buyer 
or where the product consigned to the 
buyer (a) is received by a rail carrier 
for shipment at the railroad carload 
rate; or (b) is received by a common 
or contract carrier, other than a rail- 
road; or (c) is received by an express 
company for shipment by express to a 
purveyor of meals, the charges of such 
carrier in all three instances being paid 
directly to such carrier by the buyer. 

(2) Determining the zone. Having de- 
termined the point of delivery, the zone 
in which such point is located can be 
found by references to Section 14 of 
this regulation in which all the zones are 
described by counties. 

Section 3 Relation to other laws and 
regulations. (a) Relation to other regu- 
lations. (1) The provisions of this regu- 
lation supersede the provisions of the 
General Maximum Price Regulation, 
and Revised Maximum Price Regula- 
tion No. 169 with respect to sales other 
than at retail of all sausage which sat- 
isfies the definition of pork or breakfast 
sausage, frankfurters, or bologna given 
in Section 13(c) of this regulation. 

(2) The maximum prices at which a 
person may export pork or breakfast 
sausage, frankfurters or bologna shall 
be determined in accordance with the 
provisions of the Second Revised Maxi- 
mum Export Price Regulation issued 
by the Office of Price Administration. 

(b) Relation to other laws and to 
rules and regulations of other govern- 
mental agencies. The provisions of this 
regulation do not relieve any person 
from compliance with all rules, regu- 
lations and laws of any state, county or 
municipality or other federal agency. 

Section 4 Quality and labeling re- 
quirements. (a) What sausage may be 
sold. After this regulation takes effect, 
no sausage may be manufactured for 
sale, offered for sale, or sold or bought 
in the course of trade or business which 
satisfies the definitions of pork or break- 
fast sausage, frankfurters and bologna 
given in Section 13(c) of this regulation, 
unless such sausage meets the require- 





ments for one of the three grades of 
sausage for which prices are estab- 
lished by this regulation. 

(b) Labeling requirements. (1) No 
pork cr breakfast sausage, frankfurter 
or bologna may be manufactured for 
sale, offered for sale, or sold, or bought 
in the course of trade or business unless 
it bears a label in accordance with the 
provisions of this paragraph stating the 
kind of sausage, the grade in which it 
belongs and where the casing affects the 
price, indicating the type of casing be- 
ing used. 

(2) Sausage which meets the defini- 
tion set forth in Section 13(c) for the 
AA grade shall be labeled “AA”; that 
which meets the definitions for the A 
grade, “A”; and that of the B grade, 
“B”. Such label shall also designate the 
type of casing by numbers, as follows: 
Frankfurters: Sheep casing, 1; hog cas- 
ing or artificial casing (skinless), 2. 
Bologna: Natural casing, 1; artificial 
casing 2. Pork or breakfast sausage, 
fresh: Sheep casing, 1; hog casing, 2; 
artificial casing, 3. 

(3) A label satisfying the require- 
ments of this paragraph is required to 
appear twice for every pound of frank- 
furters, pork or breakfast sausage, other 
than bulk, and once on each piece of 
bologna or pork or breakfast sausage 
stuffed in casings or cloth bags. The 
label may be a band or a tag securely 
affixed to the sausage or printed upon 
the casing. The kind of sausage, the 
grade and casing shall also be stamped 
or printed upon the carton or other im- 
mediate container in which the sausage 
is placed. 

(4) The name of the sausage, the 
grade mark, and the number identifying 
the kind of casing, or a description of 
the casing, in which the sausage is sold, 
must appear on the seller’s invoice. 

Section 5 Where this regulation ap- 
plies. The provisions of this regulation 
shall apply to the 48 states of the United 
States and to the District of Columbia. 


Article 1l—Record Keeping and 
Enforcement 

Section 6 Records and reports. (a) 
After May 23, 1943, every person mak- 
ing a sale, other than at retail or to a 
war procurement agency, and every 
person making a purchase in the course 
of trade or business of pork or break- 
fast sausage or frankfurters, or bologna 
shall keep for inspection by the Office 
of Price Administration for so long as 
the Emergency Price Control Act of 
1942, as amended, remains in effect, a 
complete record of each such purchase 
or sale, showing the date thereof, the 
name and address of the buyer and of 
the seller, the price charged and the 
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price received, a description of the prod- 
uct including the grade, the type of cas- 
ing, or other wrapping employed and the 
quantity sold. 

(b) Such person shall, subject to the 
approval of the Bureau of the Budget 
in accordance with the Federal Reports 
Act of 1942, submit such reports to the 
Office of Price Administration and keep 
such other records in addition to, or in 
place of the records, required in para- 
graph (a) of this section, as the Office of 
Price Administration may from time to 
time require. 

Section 7 Indirect price increases. No 
person shall evade any of the provisions 
of this regulation by any scheme or de- 
vice and no person shall indirectly 
charge or receive for pork or breakfast 
sausage, frankfurters, or bologna a price 
higher than the maximum prices per- 
mitted by this regulation. No person 
shall as a condition of selling any such 
sausage require a purchaser to buy any 
other meat or any other product. 

Section 8 Licensing and registration. 
The provisions of Supplementary Order 
No. 14 (Sec. 1305.18 Licensing sellers of 
meat and meat products) are made ap- 
plicable to every person making sales 
subject to this regulation. The effect of 
making this order applicable is to re- 
quire a license of all persons selling 
products for which maximum prices are 
established by this regulation. A license 
is automatically granted. It is not neces- 
sary to apply for the license, but all 
sellers may later be required to register. 
The license may be suspended for viola- 
tions in connection with the sale of any 
commodity for which maximum prices 
are established. No person whose license 
is suspended may sell any such com- 
modity during the period of suspension. 

Section 9 Enforcement. (a) On and 
after May 24, 1943, any person violat- 
ing any provision of this regulation is 
subject to the criminal penalties, civil 
enforcement actions, suits for treble 
damage and proceedings for revocation 
of licenses provided by the Emergency 
Price Control Act of 1942, as amended. 


Article 11l—Miscellaneous Provisions 

Section 10 Petitions for amendment. 
Any person seeking an amendment of 
any provision of this regulation may 
file a petition for amendment in accord- 
ance with the provisions of Revised Pro- 
cedural Regulation No. 1 issued by the 
Office of Price Administration. 

Section 11 Adjustable pricing. Any 
person may offer or agree to adjust or 
fix prices to or at prices not in excess 
of the maximum prices in effect at the 
time of delivery. In an appropriate situ- 
ation, where a petition for amendment 
or for adjustment or exception requires 
extended consideration, the Price Ad- 
ministrator may, upon application, grant 
permission to agree to adjust prices 
upon deliveries made during the pend- 
ency of the petition in accordance with 
the disposition of the petition. 

Article 1V—Zones, Prices and Definitions 

Section 12 Maximum prices. (a) Table 
of base prices. All prices are on a dollar 


per hundredweight basis and include 
packaging or boxing costs. 
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Grade Grade Grade 
AA A B 


ITEM 
() Pork. or breakfast sausage 
(a) Fresh 
Sheep Casings..... $32.00 $27.50 $20.50 
Hog Casings...... 29.00 24.50 17.50 
Artificial Casings. 27.50 23.00 16.00 
ME bedwoncesases 25.50 21.00 14.00 
(b) Smoked 
Hog Casings...... 33.00 29.00 21.00 
(2) Frankfurters 
Sheep Casings..... 27.00 24.00 20.50 
Hog or Artificial 
Casings ........ 24.00 21.00 17.50 
(3) Bologna 


Natural Casings... 22.00 19.00 15.50 
Artificial Casings.. 21.25 18.25 14.75 


(b) Table of zone differentials. De- 
pending upon the location of the point 
of delivery add to the base price per 
hundredweight the applicable one of the 
following zone differentials: 


Pork or break- Frankfurters 


fast sausage or bologna 
Pere ee $2.50 $2.00 
MOMS DS ncccccccses 1.50 1.00 
Zone 3 1.25 15 
meme 6 sccces 75 50 
Zone 4-A pe 
Zone 5 25 50 
Zone 6 50 15 
Zone 7... sRetee 5 1.00 
DO eer cantaves's 1.00 1.25 
Zone 9 .. news 1.25 1.50 
gf errr rs 1.50 1.75 


(c) Permitted additions to base prices. 
(1) Selling costs. (i) One of the follow- 
ing amounts may be added to cover the 
cost of selling: 


On sales to wholesalers, peddler truck sell- 
ers and hotel supply houses................. 


On sales to retailers and purveyors of meals 


where no local delivery is made............. 1.00 
On sales to retailers and purveyors of meals 

made by others than hotel supply houses 

where local delivery is made............... 1.50 


On peddler truck sales to retailers and pur- 
ET ee te eee 2. 


On sales to purveyors of meals by 
supply houses where local delivery ig made... 3.99 


(2) Intermediate distributors, If a ho- 
tel supply house, wholesaler or peddler 
truck seller has paid any charge under 
subdivision (i), he may, upon resale 
add $.50 to the base price, in addition tg 
the amount permitted by subdivision (i) 

Section 13 Definitions. (qa) “Hotel 
supply house” means a separate selling 
establishment which is not physically 
attached to a packing or slaughtering 
plant, packer’s branch house, wholesal. 
er’s or other distributive establishment: 
which is engaged in the fabrication of 
meat cuts and in the sale of fabricated 
meat cuts, variety meats and other meat 
products to purveyors of meals; and 
which, during the base period of Sep- 
tember 15 to and including December 1, 
1942, sold to purveyors of meals, other 
than war procurement agencies, 80 per- 
cent of the total weight volume of meat, 
variety meats, and other meat products 
sold by it; Provided, That sales to war 
procurement agencies which also fall 
within subparagraph (3) of the defini- 
tion of purveyor of meals shall be in- 
cluded. 

“Peddler-truck sale” means a sale of 
sausage from a truck, where the first 
record of the transaction is made by the 
salesman concurrently with the delivery 
of the products sold, (1) by a person 
who purchases meat, meat by-products 
or sausage at or below the ceiling price 
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from a seller with whom he has no other 

jal affiliation or relationship, who 
takes delivery at the seller’s place of 
business, and who does not sell or deal 
jn sausage in any manner other than 
sales out of stock carried in a truck 
owned and driven by him; or (2) by a 

n who makes all his sales of sau- 
sage out of stock carried in a truck 
driven by him but owned by a person 
who used such truck exclusively for this 
type of sale during the month of March, 
1942. The term “peddler truck sale” 
does not include deliveries made pursu- 
ant to prior orders. 

“Purveyors of meals” means: (1) any 
restaurant, hotel, cafe, cafeteria or es- 
tablishment which purchases meats and 
where meals, food portions or refresh- 
ments are served for a consideration; 


(2) The Army, Navy, Marine Corps, 
Coast Guard, War Shipping Administra- 
tion, or any agency of the United States. 

(3) Any person operating an ocean 
going vessel engaged in the transporta- 
tion of cargo or passengers in foreign, 
coastwise or intercoastal trade, to the 
extent that meat is delivered to him as 
ship’s stores for consumption aboard 
such vessel; 

(4) Any hospital, asylum, orphanage, 
prison or other similar institution, 
which is operated by any federal, state, 
or local government or agency thereof. 

“Sale at retail” means a sale to an 
ultimate consumer other than an indus- 
trial or commercial user. Sales to pur- 
veyors of meals will be considered sales 
at retail if made by anyone who made 
80 per cent of his total sales of meat, 
meat by-products or sausage during the 
previous calendar month to ultimate 
consumers, that is, people who bought 
such products to be eaten by themselves 
or their families. 


“Wholesaler” means a person other 
than a hotel supply house or peddler- 
truck seller, who buys sausage for re- 
sale other than at retail and who does 
not own or control, in whole or in sub- 
stantial part, any slaughtering plant or 
facilities, and who is not controlled, in 
whole or in substantial part, by another 
person who owns or controls in substan- 
tial part any slaughtering plant or fa- 
cilities. 

(b)Cheek and head meat means 
the lean meat from the heads of swine, 
cattle, sheep or goats. 


“Cooked” means a sausage which (1) 
has been heated otherwise than in a 
smokehouse or by barbecuing or baking, 
for sufficient time to assume the char- 
acteristics of a cooked product and (2) 
is ready to serve without further heat- 
ing. 

“Extender” means any cereal, vege- 
table starch, vegetable flour, dried or 
dry skimmed milk or any other similar 
substance either singly or in any com- 
bination. 


May content” means chemical fat con- 
nt. 

“Kosher sausage” means sausage 
Which is made from skeletal meat, meat 
and by-products derived from animals 
slaughtered, approved and stamped as 
kosher under rabbinical supervision and 
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which is marked as kosher and sold 
under rabbinical supervision to a person 
who maintains a selling establishment, 
at or through which he regularly and 
generally sells kosher meat as such, or 
to a person who is a purveyor of kosher 
meats. 


“Meat” means skeletal meat and 
striated muscle found in the tongue, 
diaphragm, heart or esophagus of cat- 
tle, swine or sheep in good health at the 
time of slaughter. Meat includes goat 
meat where expressly so provided. 

“Meat by-products” means dressed 
edible parts, other than meat and skele- 
tal meat, derived from the slaughter of 
cattle, swine or sheep in good health at 
the time of slaughter. Meat by-products 
includes goat meat by-products where 
expressly so provided. 

“Pork trimmings” means skeletal 
pork, excluding meat from the head, 
containing no more than 50 per cent 
trimmable fat. 


“Sausage” means chopped, ground, or 


comminuted meat, skeletal meat, or 
meat by-products, or any combination 
thereof, seasoned with condiments, and 
to which salt, sugar, sodium nitrate, 
sodium nitrite, and an extender may or 
may not be added. 


“Skeletal meat” means that part of 
the striated muscle, with or without 
overlying fat, which is part of the 
dressed carcass, head off, of cattle, 
swine, or sheep in good health at the 
time of slaughter. For the purpose of 
this regulation, skeletal meat includes 
cheek and head meat and jowls from 
hogs. Skeletal meat includes goat skele- 
tal meat where expressly so provided. 


“Smoked” means a sausage which has 
been subjected to the smoke of burning 
wood, sawdust or similar substance in 
such manner as to impart a smoked 
flavor. 

(c) Bologna and frankfurters. “Bo- 
logna” means a finely chopped sausage 
stuffed in beef casings, including bungs, 
bladders, rounds, weasands, middles, and 
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sewed middles, or any artificial casings 
of a similar size, which has been smoked 
or cooked. It does not include Lebanon 
bologna and kosher sausage. 


“Frankfurters” means a finely 
chopped sausage, stuffed in sheep or 
hog casings, linked in 6-inch lengths, or 
smaller, or stuffed in artificial casings 
of a similar size which are removed 
before sale, which has been smoked and 
cooked. It does not include kosher sau- 
sage. 

Grade AA means frankfurters or bo- 
logna made from cured skeletal meat 
with a fat content not in excess of 35 
per cent and containing an extender not 
in excess of 3.5 per cent of the finished 
weight. No more than 10 per cent water 
or ice may be added. 


Grade A means frankfurters or bo- 
logna made from cured skeletal meat, 
meat or meat by-products, with a fat 
content not in excess of 35 per cent and 
containing an extender not in excess of 
3.5 per cent of the finished weight. No 
more than 10 per cent water or ice may 
be added. 

Grade B means frankfurters or bo- 
logna made from cured skeletal meat, 
meat and meat by-products, including 
that derived from goats, and containing 
an extender not in excess of 15 per cent 
of the finished weight. 


Pork, or breakfast sausage. “Pork, or 
breakfast sausage” means. sausage 
stuffed in sheep, beef, or artificial cas- 
ings, or sold in bulk, including all sau- 
sage of the kinds commonly known as 
pure pork sausage, breakfast sausage, 
or country sausage. 

Pork, or breakfast sausage, fresh. 
Grade AA means pure pork sausage 
made from fresh pork trimmings, with 
a fat content not in excess of 50 per 
cent. No more than 3 per cent water or 
ice may be added. 


Grade A means sausage made from 
fresh skeletal meat, meat and meat by- 
products containing an extender not in 
excess of 3.5 per cent of the finished 
weight and having a fat content not 
in excess of 50 per cent. No more than 
3 per cent water or ice may be added. 


Grade B means sausage made from 
fresh skeletal meat, meat and meat by- 
products including that derived from 
goats, containing an extender not in ex- 
cess of 15% of the finished weight. 

Pork, or breakfast sausage, smoked. 
Grade AA means pure pork sausage 
made from cured pork trimmings stuffed 
in hog casings and smoked, with the fat 
content not in excess of 45 per cent of 
the weight of the finished sausage and 
with a final yield not in excess of 88% 
of the weight of the trimmings used. 


Grade A means sausage made from 
cured skeletal meat, meat and meat by- 
products stuffed in hog casings and 
smoked, containing an extender not in 
excess of 3.5 per cent of the finished 
weight, with a fat content not in excess 
of 45 per cent of the weight of the fin- 
ished sausage and with a final yield not 
in excess of 90 per cent of the weight of 
the skeletal meat, meat and meat by- 
products and extender used. 


Grade B means sausage made from 
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cured skeletal meat, meat and meat by- 
products, including that derived from 
goats, stuffed in hog casings and 
smoked, containing an extender not in 
excess of 15 per cent of the finished 
weight. 


Section 14 Description of zones. 


Zone 1 Washington, Oregon, California and Ne 
vada. 

Zone 2 Idaho, Montana, Wyoming, Utah and 
Arizona. 

Zone 3 Colorado and New Mexico 

Zone 4 North Dakota, Oklahoma and Texas. 

All that portion of Wisconsin north and west of 
and including the counties of Iron, Price, Taylor, 
Rusk, Barron and Polk. 

All that portion of Minnesota north of and in 
cluding the counties of Chisago, Anoka, Sher- 
burne, Stearns, Meeker, Kandiyohi, Swift and 
Big Stone. 

All that portion of South Dakota north and 
west of and including the counties of Roberts, 
Grant, Day, Brown, Edmunds, Walworth, Potter, 
Hyde, Buffalo, Brule, Lyman, and Gregory. 

All that portion of Nebraska west of and in- 
cluding the counties of Keyapha, Rock, Loup, 
Custer, Dawson, Phelps and Harlan. 





All that portion of Kansas west and south of 
and including the counties of Phillips, Rocks, 
Ellis, Rush, Barton, Ellsworth, Saline, Dickinson, 
Norris, Lyon, Osage, Franklin and Miami. 


All that portion of Missouri south and west of 
and including the counties of Cass, Johnson, Pet- 
tis, Cooper, Moniteau, Cole, Callaway, Montgom 
ery, Warren, Franklin, Washington, St. Francois, 
Madison, Wayne and Butler 

Zone 4-A All that portion of Wisconsin south 
and west of and including the counties of St 
Croix, Dunn, Chippewa, Clark, Jackson, Monroe, 
Vernon and Crawford. 

All that portion of Minnesota south of and in 
cluding the counties of Washington, Ramsey 
Hennepin, Wright, McLeod, Renville, Chippewa 
and Lac qui Parle. 

All that portion of South Dakota south and 
east of and including the counties of Deuel, Cod- 
ington, Clark, Spink, Faulk, Hand, Jerauld, Au 
rora and Charles Mix 

All that portion of Nebraska east of and ip 
cluding the counties of Boyd, Holt, Garfield, Val 
ley, Sherman, Buffalo, Kearney and Franklin 

All that portion of Kansas east and north of 
and including the counties of Smith, Osborne 
Russell, Lincoln, Ottawa, Clay, Geary, Wabaut 
see, Shawnee, Douglas and Johnson 

All that portion of Missouri west and north of 
and including the counties of Scotland, Knot, 
Shelby, Monroe, Audrain, Boone, Howard, Saline, 
Lafayette and Jackson. 
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counties of Dubuque, Jackson, 
lows except Secsatine, Louisa, Des Moines and 


Clinton, Scott, 


5 All that portion of Michigan west of 


nd including the counties of Marquette and Me- 
al ae 


nominee. 

All that portion | - 
| the counties 0 
een, Wood, Juneau, 
Grant. ; 

The followin 
son, Clibton, Scott, 
and Lee ‘ 

that portion 
sot including the counties 


jon of Wisconsin east of and in- 
Vilas, Oneida, Lincoln, 
Sauk, Richland and 


g counties of Iowa: Dubuque, Jack 
Muscatine, Louisa, Des Moines 


of Illinois north and west of 
of Vermilion, Cham- 


jas, Coles, Shelby, Effingham, Fay- 
pag Oa. Madison, St. Clair and Monroe. 
ette, ’ " ’ 
. counties of Missouri Clark, 


The following 
Lewis, Marion, Ralls, 
at, Louis, City of St 

The following counties in Indiana 
ton, Benton and Warren 

; ying ¢ “8 Michigan 

The following countic of 

A bam. Schoolcraft, Luce, Mackinac, Chippe 
wa and Berrien 

Indiana except the counties ¢ 
Benton and Warren 

al] that portion of Illinois east and south of 
4 including the counties of Edgar, ( lark, Cum 
berland Jasper, Clay, Marion, Clinton, Washing 
ton and Randolph . 

lowing counties of Missouri Saint Gene 
an Bollinger, Cape Girardeau, Stoddard, 
geott, New Madrid, Mississippi, Dunklin and 
Pemiscot 

All that portion of Kentucky j : 
and including the counties of Carroll, Henry, 
Shelby, Anderson, Washington, Marion, Larue, 
Hardin, Grayson, Ohio, Muhlenberg and Todd 
The following counties of Tennessee Lake. 
Obion, Weakley, Henry, Stewart, Montgomery, 
Dyer Gibson, Crockett, Carroll, Benton and Hous 


Pike, Lincoln, St 
Louis and Jefferson 


Lake, New- 


Charles, 


f Lake, Newton, 


west and north of 


Tob 

The state of Arkansas 

All that portion of Louisiana west of the Mis- 
sissippi river from the northeast point of East 
Carroll Parish to the northeast point of Point 
Coupee Parish and west of and including the par- 
shes of Avoyelles, Saint Landry, Saint Martin 
and Iberia 

Zone 7 The Lower Peninsula of Michigan ex 
cept Berrien county, but including the islands of 
Michigan lying in Lake Michigan and Lake Huron, 
The state of Ohio. 

The following counties of New 
Erie, Chautauqua and Cattaraugus 
All that portion of Pennsylvania west of and 
including the counties of Warren, Forest, Clarion, 
Armstrong, Westmoreland, and Fayette. 


York: Niagara, 


All that portion of West Virginia west of and 
including the counties of Hancock, Brooke, Ohio, 
Marshall, Wetzel, Doddridge, Gilmer, Calhoun, 
Roane, Kanawha, Boone, Logan and Mingo. 

All that portion of Kentucky east of and in- 
cluding the counties of Boone, Gallatin, Owen, 
Franklin, Woodford, Mercer, Boyle, Casey, Tay- 
lor, Green, Hart, Edmonson, Butler and Logan. 
All that portion of Tennessee west of and in- 
cluding the counties of Campbell, Scott, Fentress, 
Overton, Putnam, White, Warren, Grundy and 
Marion; but excluding the counties of Lake, 
Obion, Weakley, Henry, Stewart, Montgomery, 
Dyer, Gibson, Crockett, Carroll, Benton and Hous 
ton 
All that portion of Mississippi north of and in 
eluding the counties of lowndes, Oktibbeha, Choc 
taw, Attala, Madison, Yazoo and Issaquena. 
Zone 8 All that portion of New York west of 
and including the counties of Oswego, Oneida, 
Madison, Chenago and Broome; but excluding the 
ounties of Niagara, Erie, Cattaraugus and Chau 
tauqua 
The following counties of Pennsylvania: Me- 
Kean, Potter, Elk, Cameron, Clinton, Jefferson, 
Clearfield, Center, Indiana. Cambria, Blair, Hunt- 
ngdon, Somerset, Bedford and Fulton. 

All that portion of West Virginia east of and 
including the counties of Monongalia, Marion, 
Harrison, Lewis. Braxton, Clay, Nicholas, Fay- 
ette, Raleigh, Wyoming and McDowell; but ex- 
cluding the counties of Berkeley and Jefferson 
The following 
and Allegany. 


All that portion of Virginia west of and in- 
cluding the counties of Highland, Bath, Alle- 
shany, Craig, Montgomery, Floyd and Carroll. 

All that portion of Tennessee east of and in- 
cluding the counties of Claiborne, Union, Ander- 
son, Morgan, Cumberland, Bledso, Van Buren, 
Sequatchie and Hamilton. 


All that portion of North Carolina west and 
southwest of and including the counties of Alle- 


ghany, Wilkes, Alexander, Caldwell, Burke, and 
Cleveland, 


counties of Maryland: Garrett 


All that portion of South Carolina west and 
northwest of and including the counties of Chero- 
ee, Union, Newberry, Saluda and Edgefield. 

on that partion of Georgia west and northwest 
enn including the counties of Columbia, Me- 
Paes Warren, Glascock, Washington, Johnson, 
Coleus Dodge, Wilcox, Ben Hill, Irwin, Tift, 
olquitt and Thomas. 
ant that portion of Alabama south of and in- 
Jeffers, &* counties of De Kalb, Marshall, Blount, 

Tson, Tuscaloosa and Pickens, 


All that portion of Mississippi south of and in- 
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cluding the counties of Noxubee, Winston, Leake, 
Scott, Rankin, Hinds and Warren. 


All that portion of Louisiana east of and in- 
cluding the parishes of West Feliciana, Point 
Coupee, Iberville, Assumption and Saint Mary. 

All that portion of Florida west of and includ 
ing the counties of Leon and Wakulla 


Zone 9 Maipe, New Hampshire, Vermont, Mas 
sachusetts, Connecticut, and Rhode Island. 

All that portion of New York east of and in 
cluding the counties of St. Lawrence, Jefferson, 
Lewis and Herkimer, and east and southeast of 
and including the counties of Otsego, Delaware, 
Sullivan, Orange, Rockland, Westchester, New 
York, Bronx, Kings and Richmond 

All that portion of Pennsylvania east of and 
including the counties of Tioga, Lycoming, Union, 
Mifflin, Juniata, Perry and Franklin 

New Jersey and Delaware 

All that portion of Maryland east and south- 
east of and including the counties of Washington, 
Frederick, Montgomery, Prince Georges, Charles 
and Saint Marys. 

The District of Columbia. 

The following counties in 
Berkeley and Jefferson 


West Virginia 


All that portion of Virginia east 
cluding the counties of Frederick, 
Rockingham, Augusta, Rockbridge, 
Roanoke, Franklin and Patrick 

All that portion of North Carolina east and 
southeast of and including the counties of Surry, 
Yadkin, Iredell, Catawba, Lincoln and Gaston. 

All that portion of South Carolina east of and 
including the counties of York, Chester, Fairfield, 
Richland, Lexington, Aiken, Barnwell, Allendale, 
Hampton, Jasper and Beaufort. 


All that portion of Georgia east of and inclad- 


of and in- 
Shenandoah, 
Boteourt, 


ing the counties of Richmond, Jefferson, Eman 
uel, Treutlen, Wheeler, Tolfair, Coffee, Berrien, 
Cook and Brooks 

The following counties of Florida Jefferson, 
Madison, Taylor, Hamilton, Suwanee, Lafayette, 
Dixie, Columbia, Gilchrist, Levy, Baker, Nassau, 


Duval, Union, Bradford, Clay, St. Johns, Alachua, 
Putnam, Flagler, Marion, Volusia, Lake, Sumter. 
Citrus, Hermando and Pasco 

Zone 10 All that portion of Florida 
and including the counties of Brevard, Seminole, 
Orange, Oscola, Polk, Hillsborough and Pinellas 


Effective Date: This regulation shall 
become effective May 24, 1943. 


south of 





BIGGER SALES 





PLEASING CUSTOMERS NOW MEANS 
AFTER THE WAR 








ATTRACTIVELY printed Bemis Cloth Bags 
do a two-way job for you these days. They 
save time for you in these busy wartimes 
and they give your ready-to-serve meats a 
quality appearance. And a reputation for 
quality will mean a lot to you when times 


are normal again. 


Bemis Cloth Bags are economical and 
efficient. They are easy to fill... only one 
end to close... bottoms fill out readily. 


Contact the nearest Bemis office today 
for complete details, samples and prices. 





BEMIS PRODUCTS 
Used in Packing Industry 


Lard press cloths, parch- 
ment-lined bags, ready- 
to-serve meat bags, roll 
duck, cheesecloth, beef or 
neck wipes, beef bleach- 
ing cloths, stockinette, 
scale covers, inside truck 
covers, delivery truck 
covers. 











BEMIS BRO. BAG CO. 
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Motor Maintenance 
(Continued from page 15.) 


Only experienced workmen should 
tighten loose commutators. If the com- 
mutator bars are tight they will give 
out a clear bell-like ring when tapped 
lightly with a small hammer. If the 
commutator does not ring, but gives out 
a flat sound when struck, the front V 
should be tightened. 


The exposed portion of the front mica 
V ring is normally a catch-all for oil 
and dirt. This section should be cleaned 
and protected with a layer of surgical 
tape and twine to prevent flashovers 
and breakdown to ground. Red syn- 
thetic enamel will give a smooth finish, 
resistant to oil and carbon dust. 


Check the brush rigging carefully. 
Most brush holders in use today are of 
the box type, and the brush holder 
should be replaced when the inside 
broached section is worn. The brushes 
themselves must fit properly—not so 
tightly as to stick, and not so loosely 
as to shift position when running. Make 
sure that the grade used is correct for 
the application, using the advice of the 
manufacturer of the motor, and that 
the fit of the brush on the commutator 
extends across the face of the brush. 


Spring tension on the brushes should 
be uniform to prevent selective action. 
The correct pressure will vary with the 
design of the machine and adjustments 
should follow the manufacturer’s recom- 
mendation. The brushes should be stag- 
gered in pairs of arms to prevent groov- 
ing of the commutator. Brush shunts 
should be kept tight and free from ex- 
cessive corrosion so that current will 
be uniformly distributed to the brushes. 
Under bad conditions of corrosive at- 
mosphere, the shunts can be protected 
by dipping in melted paraffin or syn- 
thetic red enamel, or by covering with 
woven cotton tubing. 


Resurfacing of the commutator 
should be done in a lathe, or with a 
grinding rig. As it is impossible to ob- 
tain a true surface with a hand stone, 
it should be used only as an emergency. 
Practically all modern d-c machines 
have undercut mica in the commutators. 
This undercutting should be kept 4g in. 
deep. 


A gearmotor is a self-contained drive 





CUT-AWAY 
VIEW SIMPLIFIES 
MAINTENANCE 


This cut-away view of a 
totally-enclosed, fan- 
cooled, a-c, squirrel-cage 
motor, showing  con- 
struction features, will 
help to clarify mainte- 
mance directions given 
in the accompanying ar- 
ticle. Numbers show 1) 
stator coils, 2) squirrel 
cage rotor, 3) ball bear- 
ings. Similar drawings 
of other types of motors 
were published in con- 
nection with the first 
motor maintenance ar- 
ticle, which appeared in 
the issue of March 20, 
page 14. 











made up of a ball-bearing motor and a 
speed-reducing gear unit. It is designed 
to take advantage of the electrical effi- 
ciency of the high-speed motor and the 
transmission efficiency of accurately cut 
and properly designed gears. 


Suggestions already given apply to 
the motor element of the gearmotor 
unit. Front end motor bearings are 
generally grease-lubricated and require 
the same attention as in standard ball- 
bearing motors. Rear bearings, gear 
box bearings, and the gears themselves 
are almost always. splash-lubricated 
from the same oil supply reservoir in 
the lower section of the gear unit. Oil 
seals at each bearing prevent oil leak- 
age into the motor windings and out 
along the driving shaft. The precision 
cut gears demand carefully selected 
lubricating oils. Use only top-grade oils 
of the viscosity called for by the manu- 
facturer. The areas of contact on gear 
teeth are relatively small and the pres- 
sures produced in transmitting the 
loads relatively large. It is essential 
to provide a film of lubricant of suffi- 
cient strength to withstand the local- 
ized pressure during the period of con- 
tact. The peripheral speed of the gears 
governs the period of tooth contact and 
determines the time during which the 
film must withstand the pressures. 
When speeds are high, the timeis very 


short, the loads are usually light, and a 
comparatively light bodied lubricating 
oil can be used. When speeds are low 
and the loads heavy, the contact time is 
considerably longer and a_ heavier 
bodied oil should be used. 

See that the oil level marked for each 
gearmotor unit is maintained. For nor- 
mal operating conditions, drain the oil 
reservoir in the lower section of the 
gear case once a year and refill. 

Proper maintenance, as outlined in 
this and the foregoing article, is impor- 
tant even in normal times. In these 
times when our war effort is demanding 
most of our critical materials and much 
of our manpower, the importance of an 
adequate maintenance program canpot 
be overstressed. Such a program #ill 
do much toward maintaining peak #f- 
ciency and making existing critical 
materials last for the duration.  * 


CORRECTION 


On page 24 of the May 1, 1943, issue 
of THE NATIONAL PROVISIONER appeared 
a story giving additions and changes 
recently made in the official table of 
trade point values. Through a tran- 
scribing error, the quotation for “primal 
cuts, rounds” appeared as 6.2. This 
should have read 6.1. 











OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 














The National Provisioner—May 8 194 





out of balance Remove and balance 


Armature 


eine &£ necwrreorrm 











Trouble Correction Chart For D.C. Motors 
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Electric Heat Used as Temperature 


' By E. H. RUSCH 


Industrial Heating Specialist 
General Electric Co. 


LECTRIC heat has provided the 
answer to an unusual problem at 
Haag Brothers, Inc., meat packers of 
Hoboken, N. J. This company recently 
installed an air-conditioned smokehouse 


Booster in Air-Conditioned Smoking 


by other means. Electric heat was called 
upon to do this, since a constant and 
quick heat supply was needed. 

Eight electric finned heaters, with a 
total connected load of 48 kw., were in- 
stalled in the circulating ducts through 
which the air passes from the condi- 
tioner to the smokehouse. The heaters 


were installed immediately beyond the 





and oven. Supplementary equipment 
was a conditioning unit which furnishes 
smoke and properly heated and humidi- 


&# fied air to the house. The installation is 


illustrated above. 


The conditioner must be provided 
with 400 lbs. of steam per hour at 500 
lbs. gauge pressure to heat the air to a 
temperature of 240 degs. F. as it circu- 
lates over an arrangement of finned 
steam coils. This ordinarily calls for a 
i high-pressure steam plant. 


It was found, however, that the exist- 
ing structure was too small to accom- 
modate a high-pressure boiler, and there 
was no room on the grounds for a new 
building. The only type of boiler which 
could be installed in the available space 
was a low-pressure sectional type boiler 


4 with 15 lbs. gauge pressure maximum. 


The smokehouse conditioner could 


i heat air to only 200 degs. F. at this 


pressure, which was insufficient to op- 
erate the house properly. It was neces- 
sary, therefore, to boost the air tem- 








perature by a minimum of 40 degs. F. 
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steam coils, and were arranged with 
hand-controlled switches so that the 
operator can select the heat volume to 
satisfy any demand. 

The low-pressure boiler is now doing 
the job as well as a high-pressure boiler 
would do it. In addition, the cost of op- 
eration is less than the estimated cost 
for operating a high-pressure boiler. 

General Electric finned Calrod heat- 
ers were used. The smokehouse and 
conditioning equipment were furnished 
by the Niagara Blower Co. 





DRY ICE STORAGE BOX 











A simple storage box for dry ice that 
can be made by any carpenter out of 
easily obtainable materials has been de- 
signed by the Mathieson Alkali Works 
(Inc.). 

“While no curtailment in dry ice pro- 
duction is anticipated, delivery sched- 
ules by both rail and truck lines are re- 
stricted,” according to C. T. Longaker, 


manager of the firm’s carbon dioxide 
division. “Users of dry ice who equip 
themselves with an adequate storage 
box will, therefore, be able to insure 
regular supplies of dry ice, by anticipat- 
ing consumption for longer periods and 
ordering larger quantities at a time.” 

The storage box found to be the best 
type for retarding dry ice evaporation 
is cube shaped with a hinged top lid, 
tightly constructed from varnished sea- 
soned wood, with all six surfaces lined 
with several inches of standard insula. 
tion, such as cork, kapok, or some equiv. 
alent material. A container, measuring 
about 3 ft. 4 in. on each outside edge, 
with 8 in. of insulation provides a 22 jn, 
cubical center space, accommodating 
eight standard 10-in. cubes of dry ice 
and insuring them against excessive 
shrinkage. Since dry ice leaves no resi. 
due and the carbon dioxide gas that 
escapes arrests oxidation, the inside of 
the container need not be metal lined. 

Detailed drawings for constructing a 
storage box of this type are available 
on request from Mathieson Alkali 
works (Inc.), 60 East 42nd st., New 
York City. 


Metallizing Possibilities 
Deserve Engineer's Study 


While metallizing or metal spraying 
has been utilized principally in the past 
as a means of reclaiming crank and line 
shafts and other rotating mechanisms, 
it also offers a means of saving small 
machine parts which are low in dollar 
value but high in scarcity value at the 
present time. 

Metallizing may well be employed by 
the packinghouse engineer to reclaim 
worn pump rods and impellers, arma- 
ture shafts, crank shafts or compressor 
pistons in the refrigeration plant or 
similar machine parts elsewhere in the 
packinghouse. In the plant garage the 
process can be applied to clutch shafts, 
brake cam shafts and axle shafts. 

According to W. C. Reid, vice presi- 
dent, Metallizing Engineering Co., one 
of the outstanding advantages of the 
process is that any metal can be bonded 
to any similar or dissimilar base metal. 
Parts not only may be restored to their 
original form, but worn alloy parts may 
be coated with readily available iron or 
steel. Parts made from iron or § 
may be given longer life with coatings 
of high carbon or stainless. 

Metallizing is also employed in the 
production of refrigeration equipment, 
especially where corrosion resistance 18 
required. Instead of employing stainless 
steel, builders of refrigerated trailer 
bodies now use other metals which are 
metallized with zinc after fabrication. 
Zinc coatings are also applied to vacuum 
cold plates by this method. 

Apart from the metallizing gun, large 
maintenance departments require little 
extra equipment to utilize the process. 
Acetylene, oxygen, compressed air and 
a lathe are usually available. Smaller 
plants will wish to use the services of 4 
nearby metallizing job shop. 
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Recent War Agency Orders 
Affecting the Meat Industry 











os 


MONG recent orders and _state- 
ments by the War Production 
Board, Office of Price Administration, 
Office of Defense Transportation and 
other war agencies, which are of inter- 
est to the meat packing and sausage 
manufacturing industries, are: 
pp-1A.—Beginning May 8, all ap- 
plications for priority ratings under 
form PD-1A, must be filed with the 
nearest district office of the priorities 
division of WPB. Formerly PD-1A ap- 
plications had been sent direct to Wash- 
ington for processing. Form PD-1A is 
used chiefly for obtaining priorities as- 
sistance on capital equipment such as 
machinery, tools and metal products. 
Under the new regulation, applications 
are screened at the district offices, then 
sent to the regional headquarters for 
processing. Regional offices now can 
process ratings calling for materials 
worth up to $500. Previously regional 
offices gave ratings only up to $100. 
Applications sent to Washington in- 
stead of to district offices will be re- 
turned to the field office where they 
must go through the channels set up 
under the new regulation. 
MIXED FEEDS.—In MPR 3738, is- 
sued May 3, OPA revised the retailer’s 
mark-up provisions of the price regula- 


tion on mixed feeds for animals and 
poultry, substituting a schedule of mark- 
ups ranging from $5.50 to $10 per ton 
on all “cost of living’ feeds for the 
former fixed mark-up of $7.50 per ton 
permitted on all kinds of feeds. Effective 
May 8, the new regulation affects opera- 
tions of 50,000 retailers who sell feeds 
to farmers and is essentially a continua- 
tion of the control over mixed feeds 
formerly exercised by Amendment 87 
to Supplementary Regulation No. 14 to 
the GMPR. It provides for a mark-up of 
$5.50 per ton on dairy feeds, $7 per ton 
on hog feeds and laying mash for poul- 
try and $10 for chick feeds. 


FOOD CONTAINERS.— The War 
Production Board and War Food Admin- 
istration announce a policy of closer 
cooperation regarding administration of 
WPB orders affecting food containers. 
WFA will henceforth administer Con- 
servation Order M-81 insofar as cans 
for food are concerned, and will assign 
to the containers division of WPB one 
or more consultants in connection with 
other WPB conservation, limitation and 
preference rating orders dealing with 
food packaging. Covered by these orders 
are closures and glass containers, new 
steel shipping drums, glass container 
and closure simplification, steel drums, 


folding and setup boxes and wood and 
fibre shipping containers. WFA will 
have full authority over appeals involv- 
ing metal food cans under M-81 and pre- 
pare amendments to food schedules. 


EDIBLE OILS.—Edible oils allocated 
to manufacturers and not used by them 
for the purpose specified in the alloca- 
tion will revert to inventory and re- 
main there until further authority is 
granted, the War Food Administration 
announced. The provision is contained 
in an amendment to Food Distribution 
Order 29, effective May 3. The order 
regulates the use and distribution of 
peanut, soybean, cottonseed and corn 
oil. Under the original order, manufac- 
turers are required to state in their ap- 
plications the amount of oils they desire 
for specific allowable purposes. The 
amendment makes them accountable for 
its use, which must be consistent with 
the allocation. Further provisions of 
the amendment clarify the status of 
margarine manufacturers. A non-refin- 
ing manufacturer is required to apply 
for allocation as such. A refiner who is 
also a manufacturer is required to file 
only one application for allocation in 
both capacities. 

SPICES.—Amendment No. 2 to Food 
Distribution Order No. 19.1 effective 
April 27, raises the quota of black and 
white pepper for the quarterly period 
beginning April 1, 1943, from 45 to 60 
per cent of the corresponding quarter 
of 1941. The quota percentage for cin- 
namon (cassia) was increased from 30 
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contents are automatically discharged. Release of the brake 
allows it to descend by its own weight. 


Be sure to buy the “BOSS” if you want 
Best Of Satisfactory Service 


The Cincinnati Butchers’ Supply Co. 


General Office: Helen and Blade Sts., Elmwood Place, Cincinnati, Ohio 
Michig Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 
3road 824 Exchange Ave., U. S. Yards, Chicago, Ill. 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


i 


It may be operated by a 
hand wheel or by motor. 
It has self-operating brake 
which positively holds the 
load at any point and 
prevents it from slipping 
back. 
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to 40 per cent. The quota level of all- 
spice was raised from 100 to 115 per 
cent. Quotas for industrial users of 
spices for the three-month period begin- 
ning April 1, 1943, together with those 
previously in effect, are: 


New Quota Previous Quota 


Restricted Spices Percentage Percentage 
Black pepper .......... 60 45 
Cassia (cinnamon) ..... 40 30 
Dt tpdiscanctosncées 90 90 
DE ce eqedeacéneccses 100 100 
 etwddoneerenneenee 40 40 
DL. «cnt ecveuebenend 60 60 
Pimento (allspice)...... 115 100 
White pepper .......... 60 45 


The new amendment also provides 
that any industrial user may, in lieu 
of a quota computed on the above basis, 
avail himself of a quota of 100 lbs. of 
any restricted spice or any combination 
of restricted spices.” 

CRITICAL MATERIALS. — Heavy 
hides are now listed by the conservation 
division of WPB as a Group I item— 
“materials which are insufficient in 
supply either for war demands alone or 
for war plus essential civilian demands” 
—in the division’s material substitutions 
and supply list. Treated papers, such 
as laminated asphalt, glassine, grease- 
proof and vegetable parchment, are be- 
coming more critical and have ad- 
vanced to Group II, or “sufficient for 
war and essential civilian production.” 

SOLE LEATHER.—Sole leather tan- 
ners and converters have been directed 
to set aside only 20 per cent of their 
manufacturers’ type of sole leather bend 
production for repair of civilian shoes 
during May and subsequent months, 





New AMI Ad. Discusses 
Meat as Protein Source 


The question of whether American 
civilians can remain in nitrogen balance 
under food rationing provides the theme 
of an American Meat Institute adver- 
tisement in the May issue of Surgery, 
Gynecology and Obstetrics which em- 





until further notice, under WPB Order 
No. M-80-I. The reduction from 25 per 
cent was made to balance March deliv- 
eries to shoe repair shops. In that month 
they were in excess of the quantity 
scheduled for the repair trade. 

VACATIONS.—Joseph B. Eastman, 
director of the Office of Defense Trans- 
portation, has asked business and indus- 
try to begin and end all employe vaca- 
tions on Tuesdays, Wednesdays, or 
Thursdays, and to schedule employe va- 
cations throughout the year. He assert- 
ed that railroads and bus lines could not 
handle vacation travel this year if it 
were concentrated in July and August. 

FEEDS.—In Order 7 under MPR 74, 
OPA gave approval to Swift & Company 
to sell meat and bone scraps with a 
guaranteed minimum protein content of 
48 per cent, at a maximum price of 
$65.58 per ton, f.o.b. plant, Fort Worth 
and San Antonio, and providing for 
price adjustments where actual analysis 
differs from the guaranteed minimum 
protein content. 
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phasizes the importance of meat in 
supplying the protein requirements of 
the diet. 

Part of the advertisement consists of 
a table showing three average meals in 
line with the federal government's 
“Eat the Right Foods” program. Since 
63 per cent of the total daily protein 
intake provided by the recommended 
meals is of animal origin, the ad. points 
out, “the entire protein intake is raised 
to biologic adequacy, assuring mainte- 
nance of nitrogen equilibrium.” 

The Institute states that the adver- 
tisement is intended to counteract cer. 
tain loose statements frequently made 
in connection with other foods, ag in 
references to their “meaty” proteins or 
“proteins like those of meat,” 


MORRELL FINANCING 


The first public financing in more 
than 100 years of meat packing opera- 
tions will be undertaken soon by John fo 
Morrell & Co., Ottumwa, Ia., it was an- 
nounced recently with the filing of a 
registration statement with the Securi- 
ties and Exchange Commission cover- 
ing $7,500,000 of 15-year debentures, A (( 
block of company stock distributed 
about 15 years ago was acquired from 
the holders and did not represent com- 
pany financing. A. G. Becker & Co., 


Chicago, is expected to head the under- 
writing group. 


40 RECTOR STREET, NEW YORK, * 
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"& Co, Immediately available in 

> under- all styles: angle hole, 
straight hole and tapered 

— * hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 

C-D TRIUMPH PLATES 

) are everlasting plates 


guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
) C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Machinery. 


Send for full particulars! 






THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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New Trade Literature 


Steam Gun (NL 1,006).—How steam- 
detergent cleaning is being effectively 
utilized to conserve man-hours and 
speed up various essential, commonly 
recurring equipment sanitation and 
plant maintenance procedures in meat 
packing plants is described in this 24- 
page manual. The improved type of 
steam gun described eliminates the need 
for pumps, motors, injectors or other 
auxiliary equipment previously required 
to make a steam cleaning installation.— 
Oakite Products, Inc. 


Steam Hose (NL 1,007).—This re- 
vised catalog section contains simple 
rules to follow for the care and mainte- 
nance of steam hose, so vital now that 
rubber is so scarce. The catalog also 
gives instructions on proper methods of 
attaching couplings and lists data on 
inside and outside diameters, weight and 
number of plies.—B. F. Goodrich Co. 

Instruments (NL 1,008).—This new 


series of illustrated loose-leaf bulletins 
gives information covering automatic 


control and recording instruments for | 


industrial furnaces, dryers, kilns and 


ovens. The binder set covers pyrometer | 


recorders and controllers, thermometer 
recorders and controllers, humidity re- 
corders and controllers, draft control- 
lers, control valves and accessories.— 
The Bristol Co. 


Food Dehydration (NL 1,004).—This 
new descriptive booklet gives important 
information describing how food in 
sliced, diced, cubed or shredded form 
may be dehydrated. The principles of 
control of temperature, humidity and 
air motion and other technical informa- 
tion relating to the Brilsonair system of 
dehydration are discussed. Blueprints 
and pictures showing this simplified 
method of food dehydration are also in- 





cluded in the booklet.—Bridges-Wilson | 


Corp. 


Canning Equipment (NL 1,005).— 
This unusually comprehensive catalog 
contains illustrations and descriptive 
material regarding canning equipment, 
much of it of interest to meat canners. 
Canning tanks, conveying equipment, 
slicers and agitators are but a few of 
the many types of equipment pictured 
and described throughout the 190-page 
publication. Technical data as to opera- 
tion, construction and size specifications 
are also included.—A. K. Roberts & Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(5-8-43) 
Editor THE NATIONAL PROVISIONER: 


without obligation, publications 
(Give key number only): 


Please send, 
listed below. 








The Bad Boys 
Are on the Spot 





IN DEMOCRATIC countries, police de- 
partments nab “bad actors” and keer 
them out of circulation. In food process- 
ing, we also encounter “bad actors’ — 
elements and conditions that rob prod- 
ucts of freshness, turn them rancid, de- 
stroy their flavor. But food technologists 
are already on their trail. They know, 
for example, that they must protect 
food products from irradiation by light 
...exclude oxygen or excessive humid- 
ity... guard against insect infestation. 
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Recent research shows that copper and 
iron, even in minute traces, are “‘bad 
actors.” In the manufacture of shorten- 
ing, they are eliminated to increase ran- 
cidity resistance of fats and oils. They 
affect stability of dairy, bakery, and 
meat products—and practically any 
food that contains the slightest traces 
of fats or volatile flavors easily oxidized. 
Yes, they even affect the stability of 
certain vitamins—Vitamin “‘C,” for ex- 
ample, and some of the ““B” group. 





We have reduced the copper and iron in 
Diamond Crystal Salt until today they 
represent less than 1 part per million. 
Salt products in general, however, may 
contain significant amounts of both 
copper and iron. 
NEED HELP? HERE IT Is! 

Why not check up on the salt you are 
now using? And if you would like our 
help in keeping the “bad actors,” copper 
and iron, down to a minimum in your 
plant, drop a note to our Director of 
Technical Service, Diamond Crystal, 
Dept. J-5, St. Clair, Michigan. 
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EGG COOLING WITH VOTATOR 


Spoilage in powdered egg manufac- 
ture has been reduced materially thru 
the use of Votators for quick cooling of 
liquid whole eggs before storage, ac- 
cording to information released by the 





Girdler Corporation, Louisville, Ky. 
Heretofore, eggs have been filled in 30- 
lb. tins and placed in low temperature 
rooms for final freezing prior to ship- 
ment to egg drying plants of commer- 
cial bakers. The time lag in cooling the 
egg mass from the breaking room tem- 
perature of approximately 50 degs. F. 
to the bacterial inhibition temperature 
of 31 degs. F., was of such length as to 
allow deleterious growth to develop in 
the eggs. This condition has been ag- 
gravated in recent months due to the 
replacement of metal cans with fiber 
containers which have higher insulating 
properties. 


It is reported that through the use of 
the Votator, Girdler’s heat exchanger, 
especially adapted for high rates of heat 
transfer to viscous substances, eggs are 
quickly chilled shortly after breaking. 
In passing through the Votator the tem- 
perature of the liquid eggs is reduced to 
31 degs. F. in approximately 15 seconds. 
A commercial installation employs a 
two-cylinder Votator which chills the 
eggs at the rate of from 3,000 to 4,000 
Ibs. per hour from the breaking room 
temperature of about 50 degs. to 31 
degs. F. The Votator is designed for 
direct expansion ammonia as the re- 
frigerant. Approximately four stand- 
ard tons of refrigeration are required 
to operate the unit at the above rate in 
the temperature range mentioned. 


Aside from prevention of spoilage, 
the new Votator technique is also said 
to allow closer packing of egg contain- 
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ers in storage rooms and encourage 
quicker movement of eggs. The substan- 
tial reduction in total freezing time is 
reported to be significant. When eggs 
are placed in the conventional freezer 
(low temperature room) it requires 
from 8 to 10 hours to bring them down 
to 31 degs. F. This phase of the chill- 
ing is accomplished in about 15 seconds 
with the Votator. 


Firm Plans—Order Now 
for Post-War Delivery 


One method of staking out a claim 
on post-war markets is being tried by 
the Reynolds Electric Co., Chicago, man- 
ufacturer of food mixers, vegetable 
peelers, air circulators, fly chaser fans 
and other electrical equipment. 

Realizing that a big back-log of busi- 
ness is piling up in its field, and that 
buyers may have to wait for months 
after the war before their needs can be 
supplied, the firm is working on a plan 
to accept orders now for postwar de- 
livery on receipt of a War Bond as de- 
posit and first payment, the remainder 
to be paid when equipment is delivered. 
Since most prospective purchasers have 
War Bonds they will not have to tie up 
extra cash until peace comes by order- 
ing now. 

Production facilities of the company 
are now devoted to work for the armed 
services. It is hoped that the “order 
now” plan will give it a backlog so it 
can change from war to civilian busi- 
ness without suspension of production 
facilities or layoff of employes. 


NEW DISPLAY CABINET 


The Mine Safety Applianges Co., 
Pittsburgh, Pa., announces a new, bulle- 
tin display cabinet known as the M.S.A. 
Tell Board. The unit is designed for 
better display of wartime safety and 
morale posters, instructions and special 
messages. Sturdily constructed of non- 
critical materials, the Tell Board’s 
glass-front cabinet permits quick 
change of bulletin material through its 
practical design. 

A pivot joint at the top permits the 
cover to swing up and away from the 
back, where it is retained in an open 
position by a hold-out latch so that the 
fibre posting board can be easily re- 
moved or replaced. Attractively finished 
in two-tone green enamel, the unit 
measures 32 by 25 by 3% in. It is 
equipped with a glass sign with sand- 
blasted letters reading “Safety Bulle- 
tins” or “General Bulletins.” 


a 


MASONITE CONTROL PANEIs 


In step with the effort to consery 
sheet steel for war needs, The Hays 
Corp., Michigan City, Ind., announces 
instrument and control panels made of 
masonite reinforced with steel angle: 
The body of the panel is made of erogs. 
grained masonite % in. thick, bolted tp 
a framework of 3-in. by 3-in, angle 
steel. Angle steel braces also reinfore 
the center of the panel to insure ade. 
quate support. 

The panels are fitted with a canopy 
which provides protection and affords 
a means of supplying illumination for 
the front of the panel. Access doors 
are conveniently located either at the 
rear or the end of the panel, while a 
built-in lock insures against tampering 
by unauthorized persons. The interior 
is illuminated to facilitate routine in- 
spection. In order to match the finish 
standard for steel panels, the entire 
masonite panel is thoroughly rubbed, 
sanded and sprayed. 








CONVERTIBLE CONTROLLER 


A new air-operated automatic control : 
instrument, known as a Convertible 
Free-Vane Controller, has been ap- 
nounced by the Bristol Company, Water. 
bury, Conn. The instrument is made for 4 














automatically controlling temperature 
(up to 3,600 degs. F.) flow, liquid level, 
pressure, draft humidity, pH value and 
time program. 

The controller operates on the same 
basic free-vane principle as that used 
in previous models offered by the com- 
pany. A number of design refinements 
have been incorporated which simplify 
the instrument and make it more con 
venient to service. The new instrument 
is also designed so that the user can 
convert from one type of control system 
to another. 

The convertible air-operated cot 
troller is offered in the following types: 
monoset (on and off), ampliset (throt 
tling), preset, reset and magniset. The 
adjustments for fitting the controller t 
the requirements of the process are lo- 
cated on a dial board above the chart. 
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readily Opened for Inspection 
Quickly Re-Sealed 


tages of shipping their products in the 


They find it | 





Chicago, 117 W. Harrison St. 


Bliss Heavy Duty Box Stitcher Boston, 185 Summer St. 





More and more Packers are recognizing the advan- 
BLISS WIRE-LOCK SEAL BOX 


to seal after 
filling. It is readily opened for 
inspection and re-sealed without 
damage to the box or contents. 
Leading Container Companies furnish this box to Packers in three pieces, 
with the Wire-Lock Arels 

box. The box is speedily assembled on the 


BLISS BOX STITCHER 


Its Inspection Feature provides a convenient, practical container for ship- 
ing poultry and meat products—pilfer-proof 
ts three-piece construction, with reinforced corners, makes the strongest, 

safest fibre container available. 

Ask for further details regarding this Bliss Box and the BLISS HEAVY 

DUTY BOX STITCHER for assembling it. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 








bities ey 2 abla 


Bliss Wire-Lock Seal Box 


ed Stitches attached to top panel and body of the 


fore and after inspection. 


Philadelphia, Bourse Bldg. 
Cincinnati, 3441 St. Johns Place 








Move Meat Fasten 


WITH THIS NEW 


Rs M 


KNOCKING PEN 
HOIST 


America needs more meat. 
Provide it faster, at lower han- 
dling costs, with the new R aM 

knocking pen hoist. Note how | 
ruggedly, compactly, it’s built! 
Heat-treated and ground-nickel 
steel worm drive; chill-cast, spe- 
cial bronze gear with hobbed 
teeth; ball bearings; roller bear- 
ings. Choice of push-button or 
pendent rope control. 2,000-Ib. 
capacity with a 20-ft. lift and 
hoisting speed of 40 to 60 ft. per 
minute. “Take it up” with RaM. 














Write for free copy Bulletin AB 900 for 








complete details on R & M paunch, 
knocking pen, dressing floor and stand- 
ard duty hoists. 


ROBBINS 2 MYERS, INC. 











HOIST & CRANE DIVISION + SPRINGFIELD, OHIO 
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PRODUCTS 
YOU 
SHOULD 


DRY and LIQUID 
SEASONINGS 


SUGAR SEASONING 
COMPOUNDS 


QUALITY BINDERS 


HONEY SWEET 
SUGAR CURE 


601 WEST 26th ST., NEW YORK, N.Y. 
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FDA Meat and Lard Purchases Show Increase in March 


Meat purchases by the FDA for lend-lease, territorial emergency programs, 
Red Cross and domestic food programs during March totaled $51,929,638, 
showing an increase of almost $11,300,000 compared with a month earlier. 
The agency resumed the purchase of canned Army rations and there was a 
substantial increase in the purchase of frozen lamb carcasses, canned bacon, 


miscellaneous canned pork, lard and refined pork fat. 


Purchases of oleomargarine were larger and the agency bought 30,545,120 


lbs. of shortening in March but none a month éarlier. 


COMMODITY PURCHASES BY THE DEPARTMENT OF AGRICULTURE, 
MAR. 1943, JAN. 1 TO MAR. 31, 1943, CUMULATIVE SINCE MAR. 15, 1941: 


Commodity 


Army Rations, Canned 


Meat Food Products, 
Type OO... 
Type RR 
Type XX oe 

Beef Meat Products 
Beef, barrelled family 
Beef briskets, corned. . 
Beef bungs 
Beef carcass, 
Beef, canned 
Beef hash, 
Beef, dehydrated 
Beef, dried 
Beef extract ae 
Beef, frozen boneless. 
Beef hearts, frozen 
Beef, India mess... 
Beef kidneys, frozen 


Canned 


frozen... 
corned... 


Beef knuckles, dried 
Beef livers, frozen.. 
Beef tripe, frozen. 
Veal carcass, frozen 
Lamb carcass, frozen 
Lamb Kidneys 
Lamb livers ...... ; 


Mutton, frozen boneless 
Mutton carcass, frozen 
Pork Meat Products 


Bacon, canned 
Pork & soya links, 
Pork, canned 
Pork butts, 
Pork hearts, 
Pork kidneys, 
Pork livers, frozen.. 

Pork loins, frozen....... 
Pork trimmings, 
Pork, barrelled 
Pork, smoked 

Pork, cured & frozen 
Fatbacks, dry salted 
Hog casings ... 
Pigs’ feet, salted 
Pork, dehydrated 
Sausage, dried 


(misc.) 
frozen... 
frozen. . 

frozen. 


brisket... 


Fats & Oils 
Army spread 
Beef suet 
Lard 
Oleo oil 
Oleomargarine ‘ 
Rendered pork fat 
Refined pork fat.. 
Shortening .... 
Tallow, edible 


(mise 


eanned corned. . 


canned 


frozen.... 








Quantity 
March Cumulative 
Ibs. Ibs. 

5,905,368 77,407,236 
‘ 547,800 
3,804,000 6,522,000 
69,926 361,124 
75,000 








° ° 224,048 

252,010 13,340,908 

60,000 80,000 

abe0ese-s 495,000 

seeees 696,500 

10,000 10,000 

20,000 31,000 

ae 10,000 10 000 


537,576 


. 7,552,500 


5,113,726 
60,513,365 
27,000 
8,000 





670,000 7,072,500 
. .11,388,500 136,298,248 
usd ceevbese 127,909,384 
. - 73,284,589 1,252,761,860 





700,100 8,563,428 
150,000 285,000 
197,000 2,854,600 
roses 792,000 3,973,700 
H 7 , 992 163,554,674 
210,000 5,470,500 
131,200 
er 4,718,600 





6,295,068 
6,081,800 
2,893,334 
2,652,400 


150,000 
1,017,460 
,089,440,262 
8,571,900 
101,701,337 
9,678,500 


~ 





eevee 3,458,792 4,792,292 
oveces 30,545,120 86,755,914 
ceccce 1,573,500 27,666,200 


F.O 


March 


$ 1,235,984 














236,140 
83,384 
491,651 
,703,751 
171,074 


— 


STOCKS AT SEVEN MARKETS 


Stocks of lard in storage at the seven 
leading markets on May 1 showed op} 
a very slight decline compared with : 
month earlier. Total lard holdings on 
May 1 at 19,914,021 lbs. compare with 
20,513,546 lbs. a month ago and 65 351,. 
310 Ibs. on the corresponding date 4 
year ago. P.S. lard in storage showed a 
reduction of almost six million pounds 
but an increase in the holdings of other 
lard almost offset this decline. 

Total holdings of S. P. meats on May 
1 at 74,692,930 lbs. compares with 91. 
275,002 lbs. a month earlier and 112. 
366,256 lbs. on the corresponding day a 
year ago. D.S. meats also showed a re. 
duction and stock totaled 31,263,585 Ibs 
on May 1 compared with 41,706,194 Ibs 
a month ago and 31,647,718 lbs. on the 
corresponding day in 1942. 








B. Cost 
Cumulative 


$ 15,353,412 


159,487 


Holdings of other cut meats were off 
more than five million pounds from a 
month ago and the total at 20,551,821 
Ibs. compares with 25,576,069 Ibs. a 
month ago and 22,592,154 lbs. a year 
ago. : 





145,649 
3,306,036 
“ Stocks of provisions at Chicago, Kan. 
sas City, Omaha, St. Louis, East St. 
Louis, St. Joseph and Milwaukee, on 
April 30, 1943, with comparisons as 
especially compiled by THE NATIONAL 
PROVISIONER: 





1,450 
1,048,026 
15,618,391 
2,640 
Apr. 30, 

1943 
meats 74,692,930 


Mar. 3 Apr. 30, 
1M: 1842 


112,366,256 








Total S.P 












955,977 Total D.S. meats 31,263,585 31,647,718 
Other cut meats. 20, 2 22,592,154 
Total all meats. 126, ae 5 166,606,128 
47,615,821 Pi. Bec vces 4,045,979 56,098,958 
38,828,682 Other lard 15,868,042 10,568,836 9,257,351 
471,001,506 Total lard 19,914,021 20,513,446 65 
2,599,483 S.P. reg hams 9,169,870 13,071,573 
1,288 S.P. skinned . 
244,484 Ss 32,116,109 41,651,918 
452,419 S.P. bellies .. 81,217,945 26,508,549 
44,992,274 S.P. pienies..... 2,189,006 5,023,981 
1,171,612 D.S. bellies..... 19,559,804 26,803,088 
82.710 D.S. fat backs.. 11,703,781 14,903,106 
8,186,849 
136,768,706 
16,522 


Tits END USES OF BONES 
Approximately 65 per cent of the 
bones in the carcass of beef cattle are 
used for packer bone, according to the 
Department of Commerce. The remain- 
der is passed on with the delivery of 
fresh meat. Annual consumption of 
bones by manufacturers of glue and 
gelatine, fertilizer, etc., is estimated at 
between 500,000 and 600,000 tons. 


$22,736,652 


19,249 





1,056,374 
15,568,054 
1,270,639 
681,328 
13,934,477 
2,878,691 
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MIL 





IT’S ALL MILK — 
NOTHING ADDED | | 


Pure fresh liquid milk with nothing | 
removed except fat and water. 


Packers everywhere 
value in sausage and locves. 
absorption, flavor, color, slicing. 


Wire or write for prices, cars or less. 
State quantity. 


SIMMONS DAIRY PRODUCTS LTD. 


CINCINNATI, OHIO 


recognize 


its 
Better 

















Order Buyer of Live Stock 
L. H. MeMURRBAY 


Indianapolis, Indiana 
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DETAILED INFORMATION INDEX 


Hog Cut-Ovt...... 45 Tallows & Greases. . 46 
Carlot Provisions. . .45 Vegetable Oils . . . .47 
Closing Markets... .49 CNS cies caesecs 48 
LG 6 Peless ... 0. 44 Livestock. ........ 50 








Hogs and Pork 





Cattle and Beef 








By-Products 

















HOGS 
Chicago hog market this week: Bar- 
rows and gilts were steady to 5c higher, 
with a few sales 10c up. 
Thurs. Week ago 
Chicago, top ....... .$14.80 $14.75 
BGae BV... cccccee 14.65 14.75 
Kan. City, top....... 14.50 14.35 
Omaha, top ........- 14.40 14.35 
PO COD. .cccces 14.75 14.60 
Corn Belt, top....... 14.35 14.35 
Buffalo, top ......--. 15.25 15.50 
Pittsburgh, top ..... 15.00 15.10 
Receipts—20 markets 
re 410,000 444,000 
Slaughter— 
| arr e 831,631 681,113 
Cut-out 180- 220- 240- 
0 ee 220 lb. 240 lb. 270 lb. 
This week ... —1.47 —1.64 —2.05 
Last week... —1.65 —1.78 —2.19 
PORK 


Chicago carlot pork: 
Green hams, 

ee 24 @24% 
Loins, all wts..22 @25% 
Bellies, all wts.15%4 


Picnics, 

all wts. .....22% 
Reg. trim’ngs. .20% 
New York: 


Loins, all wts..2512@28% 
Butts, all wts..30 @30% 


Boston: 

Loins, all wts..25%4@28% 

Philadelphia: 

Loins, all wts..2514@28% 

Lard—Cash ........ 13.80b 
eee 12.80b 
SU faked wm. & ns 12.40b 


*Week ended April 30. 
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‘24 @24% 


22 @25% 
15% 


22% 


20% 


25% @28% 
30 @30% 


25% @28% 


25% @28% 
13.80b 
12.80b 
12.40b 
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CATTLE HIDES 
Chicago cattle market this week: Week 
Most steers and yearlings closed barely Thurs. ago 
steady to 25c lower, while canners and Chicago hide market active. 
cutters were steady. Native cows ....... 15% 15% 
Thurs. Weekago kinskins .......... 20 20 
Chicago steer, top... .$17.00 $17.00 Calfskins .......... 25% 24% 
4 day avg......... 15.40 15.60 Shearlings ......... 2.15 2.15 
Om. CAF, GOD s 60600 15.15 16.00 
Omaha, top ......... 15.50 16.25 
St. Louis, top........ 15.80 15.75 TALLOW, GREASES, ETC. 
St. Joseph, top...... 15.75 16.00 ’ ‘ 
Bologna bull, top.... 13.75 13.75 New York tallow firm. 
Cutter cow, top...... 9.7E O50 Extra ..2.cccccsese 8.62% 8.62% 
a se Lal k n : = —_ Chicago tallow firm. 
eceipts—20 markets a ; : 
5 San eeaeeanass 193,000 214,000 Prime ...---+++s00s 8.62% 8.62% 
Slaughter— Chicago greases unchanged. 
27 points* ....... 121,907 114,170 A-White ............ 8.75 8.75 
BEEF New York greases firm. 
Steer carcass, good Re eee 8.75 8.75 
700-800 Ibs. Chic: , hata 
Chicago ..$19.00@20.50 $19.00@20.50 "B® }Y-Produets: 
Boston ... 20.00@22.00  20.00@22.00 Cracklings ......... 1.21 1.21 
Phila. . 20.00@22.00 20.00@22.00 Tankage, unit ammo. 5.53 5.53 
New York. 20.00 @22.50 20.00@22.50 a 5.38 5.38 
Dr. canners, Northern Dienster tanto 
350 Ibs. up. .14% 14% a ee 
Cutters, Serre 71.04 71.04 
400@500 lbs.14% 14% Cottonseed oil, 
Cutters, WH vnawbane has 12%n 125%n 
450 lbs. up..14% 14% 
Bologna bulls, 
all wts. .....15% 15% 

*Week ended April 30. BUSINESS INDICATORS 
Chicago prices used in compilations Wholesale Prices (1926—100) 
unless otherwise specified. April 24 April 25 

1943 1942 
PROVISION STOCKS All commodities . .103.4 104.8 
‘ F PE aknaaasieantes 108.5 99.6 
Chicago, April 30 : 
lbs. Prices (1926—100) Jan Jan. 
Total lard ............... 13,987,181 “6S 
D.S. clear bellies......... 7,654,401 Farm Products ...... 117.0 100.8 
PRices, KILL FDA BUYING 
AND FDA rues ARCA TD-APR. 2+ 
BUYING ‘eas 

p10 

Curves in first col- --"*—— 

umn chart show -F-«-— 

weekly hog and }~-*— 



































MARTS APRI WRG APRIS APRZZAPRID MATS MATL) MAYZO MATZT 


cattle slaughter at 
27 market points. 
Second column 
curves show price 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs 
and FDA Wilt- 
shire sides. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 





tCarcass Beef 

Week ended 
April 29, 1943 

per lb. 

Steer, hfr., choice, all wts...........eseeeeees 23 

Steer, hfr., good, all wt8.........--eeeeeeeees 22 

Steer, hfr., commer., all Wts.....---seeseeees 20 

Steer, bfr., utility, all wts...........seeeeeees 18 

Cow, commer. and good, all wts........-++++-2 
Cow, utility, all Wte......cccccccccccccccccces 18 : 
Hindquarters, choice ..........seeeeeeeeeeees 25% 
Forequarters, choice .........s00.cseeeeeeeeee 20% 
Cow hindquarters, good and commer.......... 21% 
Cow forequarters, good and commer.......... 18% 

+BEEF CUTS 

Steer, hfr., short loins, choice................ 38% 

Steer, hfr., short loins, good.............++6. 36 
Steer, hfr., short loins, commer.............. 30% 
Steer, hfr., short loins, utility............... 26% 
Cow, short loins, good and commer........... 30% 
Cow, short loins, utility..........-...ceseeee 26% 
Steer, heifer round, choice..............++0+. 25% 
Steer, heifer round, good..........c.eseeeeee8 23% 
Steer, heifer round, commer................. 21% 
Steer, heifer round, utility..............see00. is 

Steer, hfr., loin, choice...........-sesseveees 


Steer, bfr., 


loin, choice........... 
loin, g eoee 
, loin, Seeman 





Cow, loin, utility........... 

Cow round, good and commer 

GO GORE, Gi cc cccccccccccccccccccccscee 
MOOG, DUEEOE GER, GGIGR. ccccccccccesccceceses 27% 
Ne, DOD GE, BONG. ce ccccccccvccvcccecsces 25% 
ee, OE GE, GOUGP. ccc cccccccecceccees 23% 
BOSSE, BONTOP SED, GETMAP. 5. ccccccccccccvccccce 20% 
Cow rib, good and commer............+-se+0. 23% 
Wh Was ckbedetcececccecdsceecevens 20% 
Ge CE, GOD ccccccesccvccconees 29% 
BON. Bie, GENO, BOOB. cc cccccccccccccceees 27% 
Steer, hfr., sirloin, commer...............+.- 231% 
Steer, heifer, sirloin, utility..................20% 
Cow sirloin, good and commer................23% 
Ce Gs CEE ccccccccosceeesccecccceves 20% 
Steer, hfr., cow flank, all grades............. 14% 
Steer, hfr., flank steak, all grades............ 26 
Cow flank steak, all grades.................. 2 
Steer, hfr., reg. chuck, choice.............0+. 21% 
Se, is OU, Gs, MOR s ncccccccccecesese 21 
Steer, hfr., reg. chuck, commer............... 19% 
Steer, hfr., reg. chuck, utility..... 17% 


Cow reg. chuck, g 


Cow reg. ch 
Steer, hfr., 


and commer 
uck, utility......... 
e.c. chuck, choice.... 








Steer, hfr., ¢.c. chuck, good........ccccceseed % 
Steer, hfr., c.c. chuck, commer............... 19% 
Steer, hfr., c.c. chuck, utility.......ccccccces 17% 
Cow, c.c. chuck, good and commer........... 19% 
TP, GO, GATE, Gee ccccccncscccececcceces 17% 
Steer, hfr., foreshank, all grades............. 13% 
Cow foreshank, all grades...........eseeee0: 13% 
Steer, heifer brisket, choice.............s000. 18% 
ORG, BONTOP BERNICE, BOOB. cc cccccccccceccccce 18% 
Steer, heifer brisket, commer................. 16% 
Steer, heifer brisket, utility.................. 16% 
Cow brisket, good and commer............... 16% 
ey Sn ch ceesenekteseesedeboeee 16% 
Steer, heifer back, cholce.......csccccccccces 23 

MOOSE, BENTOP BAER, GOOG. occ cccccccccccccsesces 22% 
Steer, heifer back, commer..................20% 
OSGe, DONOR BOG, DEMIEF... cccccccccccccccces 18% 
fF S AOS GR sa 18% 


Cow back, good and commer...... 


Steer, hfr. arm chuck, choice 
Steer, hfr. arm chuck, good 





Steer, hfr., arm chuck, commer 

Steer, hfr., arm chuck, utility... -17% 
Cow arm chuck, good and commer........-... 19 
Cow arm chuck, PN 6 e6btiecocunecsooteced 17% 
Steer, hfr. short plate, good and choice....... 5% 


1 
Steer, hfr. short plate, commer. and utility...15% 
15 


Cow short plate, good and commer 
Cow short plate, utility 


tQuotations on beef items include permitted ad- 


ditions for 
delivery. 


Ton 
Sweetbreads ° 


y 


Zone 5, plus 50c per 


Beef Products 


ewt. for local 


SPE Sa sedasgccescecocscecesesoocccoes 


Fresh tripe, 
Fresh tripe, 
Livers .... 


Choice carcass 


Geek CRFERES .cccccccccccccccccees 


Choice sadd 
Good racks 


BOB ccccccccccccccccces 


BEER, GEOR cccccccccocctcccosece 


Calf livers 
Sweetbreads 
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**Lamb 
Ghekee MaRS occcvccccccccccsccccccccceces .2785 
OG BETES. ooo ccccccccccccccccceccecsoces .2585 
TOGO PRUNES cccccceccccccccvccccccccoce -2385 
Choice hindsaddle ...........cesccceeeeees 3135 
CE PEERED coccssccccccscceseccececes -2055 
GROCS TOTES cccccccccccccccccccccccccccccs -2360 
BOON GHGS ccccccccccccccccsccscccescesces -2235 
Lamb tongues .....ceccccccccceseccecesece 18 
**Mutton 
Sete GREED wecccceresceccesvccevcese —— 
BOGE GREED ccccccccccecsccecececcesoseccs -1335 
Choice eRddles ....ccccccccccccccccsccccess -1810 
Good saddles ..........+0+++ coo oll 
Choice fores -1135 
Good fores ....... -1010 
Mutton legs, choice. . -2010 
Mutton loins, choice. : 


BROS CORGUES cccccccccccccccccccceccccce ; 


**Quotations on lamb and mutton are for Zone 5 
and include 10c¢ for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av.........++. 27 
PIGMEED ccccccccccccceccceccccccccocecoeecees 24 
WOMEGENIENS cc cccccccccccccccecceesceceseeecs 36% 
Skinned shoulders ..........ceeeeseeeeeeevees 26 
Spareribs, under 3 Ib8...........seeeeeeeenee 19 
Back fat, skinmed...........cseeeeceeeeceeees 12 






| ee 6 
Pigs’ DEE ccsnpaetecetdwedwestsns - 6% 
Kidneys, per ID........6-seeeeeeees ee ll 
DEE 256s 6dooncceceereeecsencaseeveseoesees 17% 
BEGERD ccccccccccccccseccsoccccoccocccecesees 13 
BD cccccccecececvessecescocccesecsecocooee 
BRORD co cccccccccccccccccccccccescvccsesccocs 11 

Dh -ptecbetcetasensceneencee tecesenneweese By 
GROCSSTTENES cc cccccccccoscccsscccvcececcscose 11 
*WHOLESALE SMOKED MEATS 
Standard = gt Sname, 14/16 Ibs., 

parchment paper ........++-sseeeeees 29% 
Standard oxtene’ "hanns, 14/16 Ibs., 

parchment paper .......-sseeeeeeeeee 31% 
Picnics, 4/8 lbs., short shank, wrapped. 28% 
Fancy bacon, 6/8 lbs., wrapped........ 26% 
Standard bacon, 6/8 Ibs., wrapped...... 25% 
No. 1 beef sets, smok 

Insides, C Grade........ceeeeeeeeeees 51 

OCuteides, C Grade. .ncccccccessccccses 49% 

Knuckles, C Grade...........-+-+s0+- 47 
Cooked hams, choice, skin on, fatted, 

DIED TRO cccccccccccceccccccecescscce 48% 
Cooked hams, choice, skinless, fatted, 

EP E covnedandscccesesecssezescscs 52% 
Cooked picnics, skin on, fatted, bone in. 30% 
Cooked picnics, skinned, fatted, bone in. 33% 


*VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl.......-....++. 

Lamb tongue, short cut, 200-Ib. bbl. 

Regular tripe, 200-lb. Serta edeanbateade 
Honeycomb tripe, 200-Ib. bbl...........++4+ 31. 
Pocket honeycomb tripe, 200-lb. bbl........ 34.50 


*BARRELED PORK AND BEEF 
Clear fat back pork: 


J Derr $25.00 

GD-BGD PECCES ccccccccccccccccccccccccccs 25.00 

BPE BOOED Sacscccocceccovccccecoceses 25.00 
Clear plate pork, 25-35 pieces.............+. 23.00 
BPESRCS POSE cc ccccccccccccccccccccccccecce 35. 
DE GE Sewcecedcecocccsestocecdcondavesd 35.50 
Extra plate beef......c.cscccccscccccced \.. 36. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 


Regular pork trimmings................ % 
Special lean pork trimmings 85%....... 31% 
Extra lean pork trimmings 95%........ 33% 
Pork cheek meat (trimmed)............ 20 br 
BUN MOEEED cocccccccccccecccccoccccees 13% @14% 
PUNE. CUED coccesecassccorccccccecsves 13 @15 
Boneless bull meat (heavy)............ 21% 
Boneless chucks ...........eeseeeeeeees 21 
BRORE MERE ccccccccccccccccccccccscces 19 
BE GENEID cccccccececcecececccose 18% 
Dressed CAmmers .........-eceeseecccees 14% 
Dressed cutter COWS. .........6seeeeeeee 14% 
Dressed bologna bulls.............+00++ 15% 
Tongues, No. 1 canner trim..... ceccccees 15 @17 
DRY SAUSAGE 
Cervelat, Dew in hog bungs...............48 
TROFINGEE occccccccccccccccccccecccccsecscces 31 
Former COceecceseccocesccsccosccccesoscoeses 41 
DUNNE co cccccccocectececcececccoccccecces 41 
Cc. DE, GU ccessacteesecetoencssese 54 
Milano, salami, choice, in hog bungs......... 
B. C. salami, new condition..............0.+. 32 
Frisses, choice, in hog middles............... 
Genoa style salami, choice..............+++. 63 
BOONE cocescescessncccsccocececccocecoess 






Mortadella, new condition 
Cappicola (cooked) 
Italian style hams.. 





DOMESTIC SAUSAGE 
(Quotations cover fancy — 
Pork sausage, in 1-lb. carton. 
Country style sausage, fresh in” link :: 
Country style sausage, fresh in bulk 
Country style sausage, smoked 
Frankfurters, in sheep — 
Frankfurters, in hog casings. . 
Skinless frankfurters ................ 
Bologna in beef bungs, choice....,._ °°" 
Bologna in beef middles, choice oa 
Liver sausage in beef rounds 
Liver sausage in hog bungs........._ 
Smoked liver sausage in hog bungs.. 
BOE GOOD cocncesencessecececce 
New England luncheon specialty. 
Minced iuncheon specialty, choice 
Tongue and blood................ 
Blood sausage 
Sous 
Polish sausage .......... 


CURING MATERIALS 


Nitrite of soda (Chgo. w’hse. stock): On 
In 425-lb. bbls., delivered... . aoe 
Saltpeter, less than ton lots f.0.b. N. a 
bl. refined granulated 
Small crystals ... 
Medium crystals 














Pure rfd. gran. nitrate of soda............. 4 
Pure rfd. powdered nitrate of soda...... Unquoted 
Salt, per ton, in minimum car of 80,000 ibs. 
only, f.o.b. Chica : 
Granulated, kiln dried 
edium, - dried 





Sugar— 
w, 96 basis, f.0.b. New Orleans......, 3.4 
Standard gran., f.o.b. refiners (2%)...... 6.45 
Packers’ curing sugar, 250 Ib. bags, 





f.o.b. Reserve, La., less 2%............. 5.10 
Dextrose, in car lots, per cwt. (cotton)..... 4.80 
Se BOGE Biss. conccecvcoveecsnevesaeins 4% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 1% in., 

re 16 @is 
Domestic rounds, over 1% in., 

f° eres rere." 30 

Export rounds, wide, over 1% | in....88 @42 
Export rounds, medium, 1% t 


ae WE £08600640000 6a ssccnnceesel 25 a 
Export rounds, narrow, 1% in. under.28 
.06@ 


ee CCID coc ccvceccoseseses 4 
Bee De Ds cccccccevecsécs ° ‘ee 5 
No. 1 a iemeciadneeebes oA . .16@ 17 
i ih <ctedeneedmngemdewintd -10@ .12 
Middles, ~ =~ el 1% @2 in........ 40@ 42 
Middles, select, wide, 2@2% in... = 55 


Middles, select, extra, 
Middles, select, extra, 
Dried or oe piotGeee, 
12-15 in. wide, fla 


ah @2% isd a] 
2% in. b e118 1.3 


per pie ce 





10-12 in. wide, 
8-10 in. wide, 02% @.08 
GS & Oh. Wile, BC. ccccccccsecce d 02 @.2% 


Hog casings: 





Extra narrow, 29 mm. & dn. . -2.40@2.45 
Narrow mediums, 29@32 mm. 2.40 
Medium, 32@35 mm...........+++ 2.00 1 
English, —. 35@38 mm..... 1.70@1.7 
Wide, SEE DR cccccscccccceves 1.55 te 
Extra wide, 43 1 4 weccseccoccoens 14 i” 
Export bungs gececccocceveesosess a 22@ .2 
Large prime bungs............... 17@ > 
Medium prime bungs............++- ‘11@ 12 
Small prime bungs..........++.+++ 09 
Middles, per set... cccccccccccccess « 20@ .21 
SPICES 
(Basis Chicago, original bbis., bags or bales) 
Whole Ground 
BMaptes, PEWS 2 ccccccvesccccsecs 34 37 
Resifted ° — 39 
Chili pepper 4 
Powder ..... " 
Cloves, Amboyna ...... 40 46 
MOGGURBE cocccccccccccccscccses 24% 
Ginger, Jamaica, unbleached...... 37 43 
Mace, Fancy Banda..............- 1.08 1.22 
Bast Indies .........-.seeeeeeee 95 1.10 
East & West Indies Blend...... 95 
Master SE ccncenedcnnse 34 
wesmes, feney BARGER. ccccccccce 67 ro 
MOS EMGlEs 2.0 cccccccccscccece 58 65 
East & West Indies Blend...... 58 
Paprika, Gpamiad .......cccccccecs = 
Peo, ‘Cayenne .........-++++0+: 33 
> *) aa owns - 
Binck Malabar ......cccccccees 11 15 
Black Lampong .........++++++5 Hi ” 
Pepper, white Singapore.........- 15 
SS OO ee. 16 194 
SEED ‘neccccccscentencoussses 15 
SEEDS AND HERBS 
Ground 
Whole for Sans. 
Caraway seed ......c.csccccccess 1.35 
Comimos seed .......cccccccccces 18 
Coriander Morocco bleached......- 19 it” 
Coriander Morocco natural No. 1.. 15% 
Mustard seed, fancy yellow.....-- 25 . 
American ........ccccccccccccess 10 it . 
Marjoram, Chilean conn 5 
Oregano ....cccccccccccsceessceee 





thas 
*Quotations on pork items are for less 

5,000 Ib. lots and include all permitted additions. 
except boxing and local delivery. 
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PROVISIONS 


The National Provisioner 
Daily Markel Service 


MARKET PRICES 
New York 














OARLOT TRADING LOOSE, BASIS, F.O.B. 
OHICAGO OR CHICAGO BASIS 
THURSDAY, MAY 6, 1943 
REGULAR HAMS 
Fresh or Frozen 8.P. 
cmeuendencoseecodeoe 2A% 24 
eit  ihénsneneaes 24% 24 
ST re 24% 24% 
TAG v.ceeceeeeeereeeeeees 24 24 
BOILING HAMS 
Fresh or Frozen 8.P. 
gggbeseesneesessce 2 24 
cc csocaccae: 23 23 
WB vrccccscecececceceens 23 23 
SKINNED HAMS 
Fresh or Frozen 8.P. 
Stdepheraeeeseeoeee 26% 26 
Sebesnsvooseses 26% 26 
eceseesccoccece 26 26 
ghbeenseeetoes eee 26 26 
eesepaeceoeness 25 25 
messevdescesaces 25 25 
satececescosesere 25 25 
pbaeedessesoorecee 25 25 
sthetedeeedseteceene 25 25 
PPPTTTTITITTT itt i 2% 25 
PICNICS 
Fresh or Frozen 8.P. 
+6. 22 22 
68. 22% 22 
8-10 22% 22: 
10-12 22% 2 
Sl. dketmecveocesevescece 22% 22 
Short shank %c over. 
BELLIES 
(Square Cut Seedless) 
Fresh or Frozen Cured 
DD cincesccceccecceoenes 19% 20% 
MN weeeseesocosccocesese 18% 19% 
Sey 18% 19% 
EEE Bdccesoccoscecesoecce 17% 18% 
SEE dépdacvoccosccocecece 17% 18% 
TEED cecvesccsesesecccocce 16% 17™% 
GREEN AMERICAN BELLIES 
BORD ncccccccocscccccccccccccccccocccoeoeces 14 
BED cccccccccccccccccccccccccccccscccscoece 14 
D. 8. BELLIES 
Clear Rib 
PE ihaads5n006apneresens 15% 15% 
i iébsbessbeedkewonees 15% 15% 
DE MiEdssbaseeessseeeees 15% 15% 
i btsees66eneceesees« 15% 15% 
PT ehsbetcetetoesneenece 15% 15% 
SEF Sesdnserectessesesens 15% 15% 
D. 8. FAT BACKS 


OTHER D. 8. MEATS 
Fresh or Frozen 


Square jowls 





effective Nov. 2, 1942 and 
MPR 148, effective Jan. 


19, 1943 
WEEK’S LARD PRICES 


the Chicago Board of Trade: 


eed Cash Loose 
urday, May 1. -. -13.80b 12.80b 
Monday, ‘May 3. ....18.80b 12.80b 
weey, May 4. ...13.80b 12.80b 

ednesday, May 5..... 13.80b 12.80b 
Thursday, May 6......_ 13.80b 12.80b 
Friday, May 7.......... 13.80b 12.80b 


, Packers’ Wholesale Prices 
fi 
K ettle rene’ tierces, f.o.b. Chicago. . 


Leat, 
New kettle’ 


tierces, f.o.b. ye - 


tierces, #.0.b. Chicago ; 
» tlerces, c.a.f. 
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Quotations based on OPA revised MPR No. 148, 
amendment No. 1 to 


Prices of cash, loose and leaf lard on 


Leaf 


12.40b 
12.40b 
12.40b 
12.40b 
12.40b 
12.40b 

















DRESSED BEEF CARCASSES 





City Dressed 

Steer, helfer, Chokes... sccccccccccscccscccccecs 
Steer, heifer, good........... 
Steer, heifer, commer........ 
Steer, heifer, utility......... eee oe 
Cow, good and commer...........+seseeeeeees 

The above quotations do not include charges for 
koshering. 

KOSHER BEEF CUTS 

Steer, heifer, triangle, choice................. 22 
Steer, heifer, triangle, good.................. 22 
Steer, heifer, triangle, commer............... 2 
Steer, heifer, triangle, utility............... 19% 
Steer, hfr., reg. chuck, choice............... 24 
Steer, BEr., FEB. CHUGH, POE... cccccecccccece 23% 
Steer, hfr., reg. chuck, commer.............. 2% 
Steer, bfr., reg. chuck, utility............... 20% 


Above quotations include permitted additions 
for Zone 9, plus $1.50 per cwt. for koshering plus 
50c per cwt. for local delivery. 









*SMOKED wonatien 






Regular hams, under 14 Ibs.. 81 
Regular hams, 14/18 lbs.. 80 
Regular hams, over 18 Ibs. 29% 
Skinned hams, under 14 | B3% 
Skinned hams, 14/18 Ibs.. 32 
Skinned hams, over 18 lbs. $1 
Picnics, bone in......... 29 
Bacon, western, 8/12 ibs 29 
Bacon, city, 8/12 Ibs... 29 
Beef tongue, light... 4 


Beef tongue, heavy.. 





*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 
except boxing and local delivery. 


DRESSED HOGS 


Hogs, good and choice, head on, leaf fat in, 
May 5, 81 to 9 Ibs ‘ 22.2 
100 to 119 Ibs 
120 to 136 Ibs... 
137 to 153 Ibe 





***DRESSED VEAL 


Choice, 170@315 Ibs.. . Sceeneee 
Good, 170@315 Wbs........ javeesedeuweul .22 
Commer., 170@315 Ws... 6... ee eee 20% 
Utility, 170@315 Ibs............ 184 


***Quotations are for zone 9 and ‘include 50c for 
delivery. An additional %c per cwt. permitted if 
wrapped in stockinette. 














Steer, heifer, rib, choice................000+: 28% **DRESSED SHEEP AND LAMBS 
ee en, WE WE ne cwnnsocnceceseeeeess 26% , 
Steer, heifer, rib, commer................++. Lamb, choice ........++ C0eesevcccooooceoece . 2085 
Sele, GO BE. conccccenssssscerecd rt 4 LAGED, BOGE on cccocccccccccccccsccsccccese .2785 
Steer, heifer loin, choice..............-0.-405 34% Commercial .....6eececeecercceeees -2585 
Steer, bfr., loin, "good | RARE O I Fo 2 Mutton, good, s...... Peeeccccoscrceceeeseoe .1660 
Steer, hfr., loin, commer...................022 27 Mutton, COMMET., M.......eeeeeeeeeeeesee 1585 
Sy Sea. Cy Mb osc astccsccccecrsende 24% *Quotations are for zone 9, and include 10c for 
Above prices are for Zone 9, plus 50c per ewt. stockinette, 25c for delivery, plus $1 per cwt. for 
for ones y= for kosher cuts, where ‘oshering. 
perm » are not included in prices. 
FANCY MEATS 
*FRESH PORK CUTS Fresh steer tongues, untrimmed, Fat ra 16 
Western — aoe t seu Le. he PD. .cccee 4 
weetbreads, S PEP Wococcccscevecccccesces 
Sg Bn = foe Gown +4 Sweetbreads, veal, @ pa@ir.........ssesceeeeeeeee 6 
Butts, conuaer, 4/8 lbs..... 29 Beef aeeeere per _" SedSeOSOSOROOSeSCCESeEOCLE * 
Hams, regular, 4 14 lbs..... 26 — = idneys, Fn WTTTTTTTITITITI TT TTT A 
Hams, skinned fresh, under 14 I 28 ul beet, per ib PTET EEE ECT OO CeCe eee eee 33 
Picnics, fresh, il ehecnes 24 tals, ” PPUPTITITITIT TT LT 18 
Pork trimmings, extra lea 35 Ox-ta DOF UD. ncccccrcsscccccsevesesssesseses 
Pork trimmin Ha eee. 22' 
Spareribs, medium ...... on GREEN CAL.Penine 
Pork Joins, fresh, 10/12 Ibs............ 29 ™% ay i ms 
Shoulders. gular WITTTTTI TTT TT TTT Te 26 
Butts, bonstena, Re, Seas eparedeigiaciespae 36 Prime No. 1 veals....28 3.55 8.60 
Hams, regular, under 14 lbs........... 26 Prime No. 2 veals....21 = ¥-4 by ged 
Hams, skinned, under 14 Ibs............ 28 Buttermilk No. 1.....18 , Y 
Plenies, beme 19......cccceee ponabeaee 24 ——— bey : oof 3 a gr +s 
ee trimmings, = jean... e sees. 35% Number §...-......12 17 1.85 210 2.16 
Spareribs, medium ........... coccccces 18 
Boston butts, 4/8 Ibs.......seeeeeees 32 BUTCHERS’ FAT 
*co Ghep OBE ncccccccccccccccescccesess $3.25 per cwt. 
OKED HAMS Breast fat ........ PTT TTT TTI TTT 4.25 per cwt. 
Cooked hams, skin on, fatted, 8 Ibs. a: Edible suet ....cececscseecess eccces 5.00 per cwt. 
Cooked hams, skinless, fatted, 8 Ibs. down... .50 Inedible suet .......cseeeeeeceseees 4.75 per ewt. 
LOWER LIVE PRICES BRING BETTER CUT-OUT RESULTS 
(Chicago cost and prices, first four days of week.) 
Live hog costs averaged 10@14c lower this week on liberal supplies. Due 












to the break in hog prices, cut-out results showed further improvement. 
Losses on the various weights were reduced 14@18c per cwt. under the four- 
day period last week. Live prices have been turning more in the packers’ 
favor in recent weeks and have become less heart-breaking in character. 


—— 180-220 lbs.—— 





Value Value Value 
Pet. Price per Pet Price per Pct Price per 
live per ewt. live per ewt live per ewt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 
Regular hams ............+«. 13.90 24.0 $3.34 13.90 23.7 $3.29 13.70 23.0 $38.15 
PIeREED nc ccccccccccccccccces 5.60 22.2 1.24 5.50 22.2 1.22 40 22.2 1.20 
Boston butts .........sseee0. 4.00 26.5 1.06 4.10 26.5 1.09 4.00 25.5 1.02 
Loins ete Sa) cccccccesccoce 9.80 24.5 2.40 9.60 23.0 2.21 9.60 22.0 2.11 
Bellies, 8. P...scesesseseeees 11.00 18.6 2.05 9.70 18.5 1.79 7.90 16.7 1.32 
Bellies, D. 5 pecccecccccocccce sees ges coee 2.00 14.3 -29 4.00 143 57 
Fat backs .. ...ccscccssesees 1.00 10.0 .10 3.00 10.0 .80 4.20 10.5 44 
— and jowls............. 6 11.0 .29 2.80 11.0 31 3.30 11.0 36 
D acccocccccescoccoee 2.10 12.0 -25 2.10 12.0 -25 2.00 12.0 4 
Pp. 3. lard, rend. wt.........+. 12.40 12.8 1.59 11.40 12.8 1.46 10.50 12.8 1.34 
Spareribs 1.60 16.5 -26 1.60 14.0 .22 1.60 12.5 .20 
rimmings 3.00 20.2 -61 2.80 20.2 57 2.80 20.2 .5T 
Feet, tails, neckbone 2.00 .... 15 2.00) .... 14 Z.6B acco 14 
Offal and miscellaneous coe -55 cece eee 55 eee cee 55 
TOTAL YIELD AND VALUE.69.00... $13.89 70.50 ... $13.69 71.00 .. $13.21 
Cost of hogs per cwt....... $14.64 $14.71 $14.70 
Condemnation loss ..... oe .08 .08 08 
Handling and overhead........ A 54 48 
Tore  eoved PER CWT. 
ie nreee rT $15.36 $15.33 $15.26 
TOTAL VALUE 13.89 13.69 13.21 
EeGR POP CWE... .cccccvecce $ 1.47 $ 1.64 $ 2.05 
Loss last week............. 1.65 1.78 2.19 


——220-240 lbs. —— ——240-270 lbs.—— 
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Tallow and Grease Trade 


Draggy; Prices Are Firm 


NEW YORK, MAY 5, 1943 


TALLOW & GREASES.—There has 
been no trading in the tallow and grease 
markets here this week. There is plenty 
of buying interest but offerings are 
practically non-existent these days. Pro- 
duction is off considerably and the trade 
is awaiting advice from OPA concern- 
ing the petition of brokers, which was 
submitted last week, urging reversal of 
the trade practice which would allow 
buyers to pay brokers’ commissions ra- 
ther than having the sellers pay this 
charge. Nothing has come from Wash- 
ington yet on this suggestion. 


As a result of Amendment 30 to RPS 
53, which requires sellers of greases and 
tallows to obtain a permit from FDA in 
order to receive the premium over ceil- 
ing prices, virtually no movement of 
these supplies has occurred in drum, 
tierce or barrel quantities. 

Good inquiry continues for grease but 
the volume of transactions is limited by 
the small supply available on spot. Most 
of the abnormally light production is 
still being applied on outstanding con- 
tracts. Prices remain firm at ceiling. 

STEARINE.—Supplies of stearine 
have been far below the needs of the 
trade for quite some time and there has 
been very little action reported in this 
field. Numerous bids are reported at the 
full ceiling limit but only scattered sales 
are reported. 

NEATSFOOT OIL.—Spot offerings of 
neatsfoot oil remain scarce and the bulk 
of the limited supply continues to be ap- 
plied on unfilled contracts. Prices are 
quoted firm at ceiling levels. 

OLEO OIL.—The supply of oleo oil 
available still falls far short of filling 
the demand of the trade. Production 
shows no signs of stepping up as yet 
but members of the trade are still hope- 
ful. A few scattered lots of this product 
were reported sold during the week and 
prices were reported at 13%c for No. 1 
and 135¢c for No. 2. 


CHICAGO, MAY 6, 1943 

TALLOW.—The market situation 
continues tight on tallows, with in- 
quiries far in excess of current offer- 
ings, which reflect the reduced cattle 
kill in recent weeks. It had been ex- 
pected that there would be an increase 
in the cattle kill, giving hopes of obtain- 
ing more tallow, but as yet this condi- 
tion has failed to materialize and now 
operators feel that they will have to put 
up with a “hand-to-mouth” method of 
trading. Included in the sales reported 
here this week were two tanks of fancy 
tallow at 8%c, a tank of choice at 8%c, 
two tanks of prime tallow at 8%c. 

STEARINE.—The demand for stear- 
ine on the local market continued very 
active but there appears to be very little 
chance of supplying the needs of the 
trade, as the offerings remain very lim- 
ited. Numerous buyers are willing to 
pay the ceiling price for any offerings. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%4c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15¢ and special No. 1, 
13%c; acidless tallow oil is quoted at 
13 %e. 

GREASES.—tTrading on greases re- 
ported during the past week was of only 
fair volume. Offerings remain of mod- 
erate proportions and are somewhat dis- 
appointing to the trade in view of the 
increase last week in the local live hog 
run. With more hogs being marketed it 
has been expected that there would be 
an increase in the production of greases 
but this has not been the case as yet. 
All grades are in good demand at the 
ceiling prices. Included in the reported 
sales this week were five tanks of choice 
white grease at 8%c, four tanks B-white 
grease at 8%c and four tanks yellow 
grease at 8%c. ‘ 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, May 7.) 
There was no improvement in th 
products market this week as offe 
continue to be very limited. De 
remained broad from all quarters anj 
numerous unfilled orders were stij] to 
be satisfied. Bids were plentiful on gj 
classes of product at ceiling levels, Only 


scattered sales were reported. 


Unground, loose 


Blood 


e by- 
Tings 
mand 


Unit 
Ammonia 
85.350 


Digester Feed Tankage Materials 


Unground, per unit ammonia 


Liquid stick, 


tank cars 


Packinghouse Feeds 


60% digester tankage, 
55% digester tankage, 
50% digester tankage, 


bulk 
bulk 
bulk 


50% meat and bone meal scraps, bulk 


tBlood-meal ........ 
Special steam bone-meal 


$5.53° 
2.50 


0 00@ 55 0) 


Bone Meals (Fertilizer Grades) 


Steam, ground, 3 & 50 


Steam, ground, 2 & 


Per ton 


35.00@ 36.00 
. -35.00@ 36.00 


Fertilizer Materials 


High grade tankage, 
10@11% ammonia 


Bone tankage, unground, per ton 


Hoof meal .... 


ground 


4 


Dry Rendered Tankage 


Hard pressed and expeller unground 


45 to 52% protein (low test) 


57 to 62% protein (high test) 


Per ton 


$ 3.85@ 4.000 
30.00@31.00 
2@ 4.35 


Per unit 
$1.21° 
. 121° 


Gelatine and Glue Stocks 


Calf trimmings (limed) 
Hide trimmings (limed) 


Sinews and pizzles (green, salted) 


Cattle jaws, skulls and knuckles 
Pig skin scraps and trim, per Ib.. 


*Denotes ceiling price, 


Bones and Hoofs 


Per ewt. 
$1.00° 
Rad 
Low 


Per ton 


$40.00@ 42.000 


7%@ Th 


f.o.b. shipping point 


Per ton 
Round shins, heavy $70.00@80.0 
light 70.0 
Flat shins, heavy 65.00@70.0 
light , 65.00 
Blades, buttocks, shoulders & thighs 62,00@75.0 
Hoofs, white .. ‘ 35.00@7 wy 
Hoofs, house run, assorted 37.0 
Junk bones ...... . 31.00@32.0 
Animal Hair 
Winter coil dried, per ton $ 60.0 
Summer coil dried, per ton 32.50 
Winter processed, black, Ib nominal 
Winter preoessed, gray, Ib.. 8 
p 4 @% 


Cattle switches 


+Based on 15 units of ammonia 





2-STAGE 


HAMMER MILLS 


For REDUCING PACKING HOUSE 
Cut Grinding Costs—insure more uniform 


ity. 
Write for catalog No. 310. 
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BY-PRODUCTS 


——— and maintenance expense—provide instant accessibil- 
Stedman’s extreme sectional construction saves cleaning time. 
e sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 





Builders of Dependable Machinery Since 1834 


Stedman's rounnry & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U.S. A. 





r— 


—reduce power 


Processors 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


WILLIBALD SCHAEFER 


COMPANY 


SAINT LOUIS 


Converters 












ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION 


Your 
offerings 
invi' 
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Per ton 


35.00@ 36.00 
-35.00@ 36.00 


Per ton 
| 3.85@ 4.00n 
30.00@31.00 
4.25@ 4.35 
e 


Per unit 


Per ewt 
$1.00° 
~~ 
Lo 

Per ton 
40.004 42.005 
7™%@ 


ing point 


Per ton 
$70.00@80.0 
70. 
65.00@70.0 
62,00@75.00 
35.00@57.50 
37.50 


31.00@ 32.00 


$ 60.00 
32.50 
nominal 


8 
4 @% 

















FERTILIZER PRICES 
pasis NEW YORK DELIVERY 


Ammoniates 
monium sulphate, bulk, per ton, basis ex 
m 


& 29.20 
tlantic ports : 29.20 
real ied, 16% per unit................. 4.95 
: round fish scrap, dried, 11% ammonia, 
ba B. P. L., f.o.b. fish factory.....4.75 & 10¢ 
a. “meal, foreign, 114%2% ammonia, 10% 
. Pp. L., BES, GRC. c ccvcvevcccccccccese 55.00 
* shinment ha ChaCteusenerens . 55.00 
Hn oy (acidulated), 7% ammonia, 3% 
4 p, A., f.0.b. fish factories ..4.00 & 0c 
S04 nitrate, per net ton, bulk, ex-vessel P 
sontlantic and Gulf ports.. ‘ é 30 00 
jn 200-Ib, DAZE... +--+ ee ee eeees seeeees 82.40 
in 100-Ib. bags... tenes ° tee 33.00 
Fertilizer tankage ground, 10% ammonia, 
10% B. P. L., bulk........... -++--4.25 & 10€ 
Feeding tankage, unground, 10-12% ammo 
nia, 15% B. P. L., bulk ‘ 5.10 
Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton 
f.o.b. works os ‘ eos $40.00 
Bone meal, raw, 44%4% and 50%, in bags 
per ton, f.0 DB, WEES. .cccce ll a oie 40.00 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat...... errr rrritire soe Ge 
Dry Rendered Tankage 
0/55% protein, unground $1.00 
@% protein, unground 1.08 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable .19 
White animal fat. .16% 
Water churned pastry. . 7 
Vegetable type 


VEGETABLE OILS 


Crude cotton seed oil, 


«oi 
. .unquoted 


points, prompt ......... -12% 
White deodorized, bbls., f.0.b. Chgo 16% 
Yellow, deodorized ....... , 16% 
Raw soap stocks 

Cents per Ib. divd. in tankcars 
Cottonseed foots, basis 50% T.F.A 

Midwest and West Coast 314 

Sl. sete Se biedak . 3%, 
Gorn foots, basis 50% T.F.A 

Midwest cAsaneenee-< ° 3%, 

East ... 3% 


Soybean foots, basis 50% T F.A 


Midwest and West Coast 3% 
East .... iioese . 3% 
Soybean oil, in tanks, f.o.b. mills, Midwest. .11% 
Corn oil, in tanks, f.o.b. mills. . 12% 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended May 1, 1943: 





Week Previous Same 

May 1 week week ‘42 
Cured meats, Ibs .42,927,000 28,082,000 26,514,000 
Fresh meats, Ibs. 35,906,000 31,526,000 64,664,000 
Lard, Ibs 3,241,000 3,542,000 11,168,000 


Watch “Wanted” page for Bargains 





Trade on Small Scale in 


Cotton Oil Futures Market 


CTION on the cottonseed oil mar- 
A ket at New York was very lim- 
ited during the week. Offerings 
continue to be very tight and prices are 
quoted at the ceiling levels. Official fig- 
ures showing government purchases of 
edible oils for the month of March re- 
veal that purchases by the various agen- 
cies continue to be rather heavy. Cot- 
tonseed oil purchases in March totaled 
1,084,620 lbs. and the total for the first 
three months of the year stands at 5,- 
347,620 lbs. Of late there has been a 
little more activity reported in some sec- 





tions of cottonseed oil moving into 
blenders’ and packers’ channels. 
PEANUT OIL.—The status of the 


peanut oil market remains unchanged, 
with most primary centers still experi- 
encing a shortage of supplies. It was 
announced from Washington last week 
that an order issued in February, re- 
serving 25 per cent of the peanut oil 
production be held at the mills, was 
terminated. Movement of this product 
continues under government regulation. 

SOYBEAN OIL.—There has been a 
slight increase in the output of soybean 
oil reported recently but this has not 
been reflected in the open market as 
military and civilian contract orders 
continue to absorb the bulk of the avail- 
able supply. Government purchases of 
soybean oil during March totaled 6,000,- 
000 Ibs. and the three month total stands 
at 10,740,000 lbs., according to govern- 
ment figures. 

OLIVE OIL.—Inquiries for olive oil 
have dropped off as the trade realizes 
that current production has been com- 
pletely absorbed. No further activity is 
expected until the next season’s crop 
becomes available, unless some limited 
quantity may still remain in growers’ 
hands. Quotations remain nominally at 
$5.21@5.50 per gallon for imported oil, 
duty paid, with domestic at $4.50@4.90 
per gallon. 

PALM OIL.—There continues to be 





PRE-SEASONING WITH 
Adds 


SPECIAL GOODNESS 


The delicious, aromatic fragrance im- 
0 by NEVERFAIL 3-Day Ham 
ure produces hams that are out of the 
query --. hams that readily command 
highest prices you are permitted to 
=. At the same time, NEVERFAIL 3- 
ay Ham Cure actually reduces your 
cost of production. Write us! 


H. J. MAYER & SONS CO. 


N 
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NEVERFAIL 





HEW YORK 





BUENOS AIRES 


practically no trading in this oil, where 
supplies are extremely light. Little 
hope was held for quick relief. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12% @ 
12%c; Valley 12%c and Texas, 12‘%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, MAY 3, 1943 
Range 
Sales High Low Bid Pr. cl 
May 13.95 13.% 
June 13.95 13.95 
No sales 
TUESDAY, MAY 4, 1943 
May 13.9% 13.9% 
June 13.95 13.95 
No sales 
WEDNESDAY, MAY 5, 1943 
May 13.0% 13.95 
June 13.95 13.95 
No sales 
THURSDAY, MAY 6, 1943 
May 13.95 13.9% 
June 14.95 13.95 
No sales 


(See page 49 for closing markets.) 


EASTERN FERTILIZER MARKETS 
New York, May 6, 1943 
The new potash prices were an- 
nounced for the coming season and they 
are about the same as last year except 
that potash is now being allocated by 
the government. There is still an urgent 
demand for meat scraps, tankage, blood 
and cracklings but offerings are very 
limited. The fertilizer season is drawing 
to a close but most manufacturers are 
still behind on deliveries and fertilizer 
is still short in some sections of the 
country. No new developments are re- 
ported in fish meal and practically all of 
this material will be used in the feed 
trade where available. 


THE 


CASING HOUSE 


Berartn. Levit Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


LONDON 
WELLINGTON 
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Board of Economic Warfare, instead of 
the Defense Supplies Corpn. as hereto. St 
fore. New application forms have been fol 
mailed to tanners and importers, ‘a 
Buying permits for April hides out In an effort to force the processing of COUNTRY HIDES.—Activity by up- an 
' Monday—Small packer and country ae ae oa Selenatty hing soe oo io od de cas open- Be 
; . _R; ouses, an us make available larger a) reek practically clea: 
ene es eo supplies for the Armed Forces, The War the country hide market of when kif 
ik P P’ - ‘a Food Administration on May 1, by Was available, and there are a number ket 
if on packer calfskins awaited. Amendment No. 2 to F.D.O. 27, suspend- 0f unfilled permits still in the market an 
Chi ed for the month of May all tempo- These permits are valid until May 15 AT 
: cago rary beef quotas and temporary in- and there will be a few scattered cars { 
i} PACKER HIDES.—The new WPB creases in beef quotas to butchers and moving prior to that time. Country ac 
; buying permits for April hides were local slaughterers which had _ been slaughter has declined sharply during cei 
oe released promptly early Monday morn- granted earlier to alleviate local meat the past two months, and the prospects 17 
Nk ing, and the general activity thereafter shortages. are that the decline will be more strip. at 
followed closely the pattern of the last OUTSIDE SMALL PACKER.—The &°"* from now on. Over the past week. ki] 
bl | couple months. Upper leather tanners outside small packers were again the end the War Foods Administration gys. po 
Hes were again confined mostly to the small first to start moving their April hides. pended for the month of May all tem. | 
al packer and country markets and acted Many of these productions move stead- P0F@TY beef quotas, and all temporary $1. 
if quickly to pick up what stock was avail- ily to regular buyers and they are usu- !"CTea@ses In beef quotas to butchers and pa 
eh able. ally lined up in advance, ready to move local slaughterers which were granted sht 
if The big packers waited until their as soon as permits are released. The earlier to alleviate local meat shortages, we 
i. killing lists for the previous week were small packer market is now said to be This action was taken through Amend. | 
1 in hand but, late on the second day of rather well cleared out to the end of ment No. 2 to Food Distribution Order Bf i 
i the week two packers began to distrib- April but there is an active search for No. 27, to increase processing through sti 
“h ute their April hides. The other two any further offerings at the ceiling price federally inspected houses and provide 9 4 
ib packers followed next day, and all pack- of 15¢ flat, trimmed, for native steers OTe beef for the Armed Forces. All in 
rf ers have now disposed of about a and cows and 14c for brands; 11'%ce for country hides sold early this week, of tr 
ne month’s production of hides, at ceiling native bulls and 10%c for branded bulls. which about a dozen cars came to light, § 
ce prices for all grades, as listed. Where Where hides are graded at time of take- moved on the basis of all-weights at the $7 
i} the optional method of salting is used, up and sold on selected basis, full pack- ceiling of 14c flat, untrimmed, or 15 pi 
wi heavy Colorados move with other heavy er prices are realized. There are still flat, trimmed, f.o.b. shipping poihts; all- 1 
ft brands at 14%c; in such cases, light and a number of unfilled permits for small weight branded hides move at a cent tr 
5 extreme light brands move together also packer stock in the market and these ‘ess. Tanner descriptions are quotable | 
at at 14%c. permits do not expire until May 15, but My nominally in the absence of any 
i The federal inspected slaughter dur- Prospects of filling them are none too recent oe nate oe i 
4 ing April was sharply below that of right with the current light slaughter. are salable at 1¢ ar fiat, trimmed, but ¥ 
| April 1942. Reports from packers | PACIFIC COAST.—There has been ve ‘0 better advantage with all J» 
showed considerable variance but it was very little definite news as yet from the a ¥ rane , m tab . ste In 
° generally estimated that April slaugh- Coast market but some of the smaller rere promonag | le bred a Z t th 
2 ter was at least 25 percent below nor-_ killers are understood to have moved etd — i vith by " as ‘ ae ns ~s ® 
mal. Permits for packer hides were’ their April hides and further trading is pecnagse ble heey a2 ta a — th 
about in line with those issued for the under way. The market is strong at the Se nt eee ee st 
previous month, and all permits calling maximum of 13%%¢, flat, for steers and CALFSKINS.—There has been no re- § a) 
for packer hides are said to have been cows, and 10c for bulls, f.o.b. shipping Ported activity so far in packer calf- J 
about filled. There are a few odds and points. skins but there is a possibility that 9 a 
i ends of hides still to be distributed but FOREIGN WET SALTED HIDEs.— ‘*@ding may start before the end of § a 
j these amount to only a few cars, ac- The South American market occupied a the week. The market is strong ee 2 
iL cording to the trade, and they will prob- secondary position this week and, while ium prices, 27c for heavies and 2%¢ § P 
# ably move quietly before the permits ex- some quiet trading for English account °F lights under 9% Ib., with April pro & w 
: pire on May 15. had been expected, very little news has duction sharply under the same mosth Fv 
g The larger outside packers were also been forthcoming as yet. One sale of last year. p 
active and all but one of the larger 2,000 Argentine frigorifico light stand- There has been quiet trading in city C 
q outside April productions are sold up at ard steers was reported early this week calfskins, at ceiling prices of 20% for 4 
‘ present, with the probability that the at steady price, coming to the States. 8/10 lb. and 23c for 10/15 lb., with out- f 
’ one remaining seller will dispose of Effective May 1, applications for im- side cities moving at same figures; hold- 4 
April stock before the end of this week. ports of hides are to be filed With the ings were light, with a very active de- , 
5 
——— ee tl 
St 
SAVE te Vs Whereis) | COOKING TIME REDUCED 
| wheats omhdade 33% BY GRINDING | | | 
r. FOR PACKING PLANT COLD STORAGE iN THE 
a By ases be Settcne to Gain on M&M HOG 
suclied slqessenttng Seotoqsenien on csctee oot CUTS RENDERING 
boa —saves loss of time—no defrosting—no corrosion COSTS h 
bs hazard—avoids maintenance troubles and saves 
q 25% in size and capacity of cooling equipment. Reduces fats, bones, car F 
>. Representatives in principal cities. Address casses, etc., to uniform ! 
tS inquiries to fineness. Ground prod- a 
bi t vet readily yields fat and moisture content. Reduced cook- ‘ 
+ NIAGARA BLOWER COMPANY ing time saves steam, power and labor. There's an M & M 
We GENERAL SALES OFFICE HOG of the size and type to meet your requirement. Write. 
6 E. 45th STREET NEW YORK CITY MITTS & MERRILL 
Ei 37 W. Van Buren St. Fourth & Cherry Bidg. 673 Ontarie St. e Build f Mach ‘ 
CHICAGO, ILL «SEATTLE, WASH. BUFFALO, KLY. lers of Machinery Since 1854 
De . District Engineers in Principal Cities ° 1001-51 S. WATER ST., SAGINAW, MICH. 
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and most collectors are sold up. 
Straight country calfskins sold at 16c 
for 10 Ib. and down 18¢ for 10/15 Ib., 
fob. shipping point. City light calf 
and deacons are quotable at $1.43, se- 
lected, paid. 

KIPSKINS. — Production of packer 
kipskins is short this month and mar- 
ket is strong at 20c for 15-30 lb. natives 
and 17% for brands; trading in packer 
April kips is expected very shortly. 

Collectors have disposed of their small 
accumulation of city kipskins at the 
ceiling of 18¢ for 15-30 lb. natives and 
17e for brands, with outside cities going 
at the same levels. Straight country 
kips sold at 16c, flat, f.o.b. shipping 
point. 

Packer regular slunks are salable at 
$1.10, flat, and hairless at 55c, flat; 
packers will dispose of their April 
slunks as soon as hides are out of the 
way. 

HORSEHIDES.—Production of horse- 
hides is holding up well but there is a 
steady demand for whatever is avail- 
able and most dealers are usually sold 
in advance. Individual ceilings govern 
trading prices; city renderers, manes 
and tails on, usually move in a range of 
$7.50@7.75, selected, f.o.b. nearby ship- 
ping points; trimmed renderers $7.10@ 
7.25, del’d Chgo.; mixed city and coun- 
try lots $6.50@6.60, Chgo. 

SHEEPSKINS.—A few more dry 
pelts are moving and market is strong 
at 28@29¢ per lb., del’d Chgo., for best 
Montanas, with Colorados ranging 1@ 
2c less. Shearling production is increas- 
ing steadily also, but some interests in 
the trade feel that the shearing season 
will be prolonged this year and extend 
throughout the summer, due to labor 
shortage and delays in getting shearers 
around to various sections. There is a 
strong demand for the entire production 
and five cars were reported this week 
at ceiling prices,—No. 1’s at $2.15, No. 
2’s $1.90, No. 3’s $1.00, and No. 4’s 40c. 
Packer wool pelts are called strong, 
with a strong demand for the remaining 
winter pelts and a variety of prices 
credited in different quarters without 
confirmation. There is talk of $4.25@ 
435 per ewt. liveweight basis being paid 
for early May pelts, as against $4.00@ 
4.15 per cwt. credited earlier on late 
April skins. An outside packer sold a 
sizeable lot of spring lamb pelts early 
this week; details were not released, but 
some credit prices around $2.50@2.60 
per ewt. liveweight basis for California 
em with $2.25@2.40 talked for native 

mbs. 


New York 


PACKER HIDES.—There was consid- 
erable activity in the New York packer 
hide market around mid-week and most 
packers disposed of the bulk of their 
April hide production at ceiling prices, 
a8 quoted, but there are a few small lots 
still to be distributed. 

CALFSKINS.—There is a keen de- 
mand for all calfskins and there has 
been trading this week by New York 
collectors at ceiling prices for all 
grades; collectors sold 3-4’s at $1.15, 
45's $1.30, 5-7’s $1.65, 7-9’s $2.60. 


The National Provisioner—May 8, 1943 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


More active trading developed in a 
carlot way today, running to pork offal 
items for the most part. It was noted 
that offerings were considerably more 
liberal and sales were made on the old 
basis or “sellers’ ceiling.” This was 
brought about by the expectation that 
dollars and cents ceilings were in the 
offing. Three cars of hog livers and a 
car of pork snouts sold at the sellers’ 
ceiling. Some bids on refined lard were 
reported slightly below the ceiling in 
spots. Regular trimmings were freely 
offered and some trading was done at 
the ceiling. 


Cottonseed Oil 
Valley crude, 12%c; Southeast, 12% 
@12%c; Texas, 12%c. 
Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
May 13.95; June 13.95; no sales. 





FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES.—-Included in the FDA 
purchases for the week ending April 30 
were: 13,868,835 lbs. lard, 544,377 Ibs. 
refined rendered pork fat, 245,000 Ibs. 
dry sausage, 221,167 lbs. rendered pork 
fat, 38,000 lbs. extra oleo oil, 754,000 
Ibs. edible tallow, 35,550 bundles, 100 
yards each, hog casings, 4,789,653 Ibs. 
cured pork, 610,000 lbs. Wiltshire sides, 
2,196,000 Ibs. frozen pork loins, 1,145,- 
000 Ibs. frozen lamb, 85,000 lbs. frozen 
boneless beef, 21,971,070 lbs. canned 
pork and 175,000 lbs. pork loins. 


Wholesale 


NATURAL 


Br 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago: 


PACKER HIDES 


Week ended Prev Cor. week, 
May 7 week 1942 
Hvy. nat. strs @ 15% a@ih% @15% 
Hivy. Tex. strs ail4% @ili @il4' 
Hivy. butt 
brnd'd stre a@ii% @li's @14% 
Hvy. Col. stre a4 ala @i4 
Ex-light Tex 
stra LT ey) @is @i5 
Brnd'd cows a@i4\% @i4% @i4\% 
livy, nat. cows a@l5%s @l5'%, @15% 
Lt. nat. cows aly @15% @15% 
Nat. bulls @lz @i2z @i2 
Brnd'd bulls @ii @il @ii 
Calfskins 234% 27 23% @ 27 23% @27 
Kips, nat a2 an a2 
Kips, brnd’d.. a@ilji% @17% @17% 
Slunks, reg @1.10 @1.10 @1.10 
Slunks, bris any an abs 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts @is @i5 @15% 
Branded ai4 @ia @il4% 
Nat. bulls a@11% @ili @i2z 
Brnd'd bulls ail0% al, @ii 
Calfskins 2044 @ 23 2014, @23 204% @23 
Kips @ ik @ 18 @is 
Slunks, reg @1.10 @1.10 @1.10 
Slunks, hris aos an ands 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat 


COUNTRY HIDES 


livy. steers ali @li% @13% 
Hvy. cows 14% @ali's @al3% 
Buffs @i5 @i5 @is 
Extremes @i5 @is @is 
Bulls 10 @10% 10 @10% 9% @10% 
Calfskins 16 @I18 16 @18 16 @18 
Kipskins ail6 @i6 ai6 
Horsehides 6.00@ 7.75 6.00@7.75 6.50@7.60 
All country hides and skins quoted on flat basis. 
SHEEPSKINS 
Pkr. shearlgs @2.15 @2.15 @2.25 
Dry pelts ....28 @2 27 @2s a2 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended May 1, 1943, were 7,288,- 
000 Ibs.; previous week, 6,367,000 lbs.; 
same week last year 6,034,000 lbs.; Jan. 
1 to date, 107,238,000 lbs.; corresponding 
period a year earlier, 106,483,000 Ibs. 

Shipments of hides from Chicago for 
week ended May 1, 1943, were 6,302,000 
lbs.; previous week, 3,737,000 lbs.; same 
week last year, 6,204,000 lbs.; Jan. 1 to 
date, 81,030,000 lbs.; corresponding pe- 
riod a year earlier, 104,420,000 lbs. 


casincs 


Offers Wanted: 
HOG CASINGS * HOG BUNGS *- HOG BUNG ENDS 


SHEEP CASINGS + BEEF CASINGS 


SAMI S. SVENDSEN 


2252 W. 11lth PLACE 





CHICAGO, ILLINOIS 
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Feed Grain Shortage 
Perils Meat Supply 


EARS are being expressed that 

there may be a severe shortage of 
corn for feed for livestock this year, as 
the numbers of pigs farrowed in the 
spring and summer of 1943 will appar- 
ently be too great for the indicated corn 
supply. It is thought that, due to this 
shortage of feed, there is a possibility 
that the selling of light, unfinished hogs 
later this year will be of such propor- 
tions that the government may be forced 
to take some protective action. 


Indications are that at present there 
are more hogs on farms than was be- 
lieved possible by government fore- 
casters, despite the fact that the number 
of pigs saved per sow will be smaller 
than reported in 1942. Some members 
of the trade feel that the shortage of 
protein feed is partly responsible for 
the smaller litters produced and saved 
per sow this year. Another reason for 
the smaller per sow litters is cited as 
the severe shortage of farm labor, which 
has made it necessary for sows and 
their litters to get along with less indi- 
vidual care than is usually expended 
upon them. 


The foregoing statements were ex- 
pressed by a well-known farm publica- 
tion following extensive tours through 
the hog producing areas, including the 
Corn Belt in particular. Consideration 
was given to the fact that a good share 
of the 1943 pig crop will be farrowed 
this month. Opinions are that the feed 
corn situation is probably altering plans 
of many farmers who had sows bred 
last fall. Although original plans were 
to breed sows for usual spring farrow- 
ing, many have already re-bred early 
farrowing sows for summer pigs. 







CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS! 


There have been numerous reports 
of a “black market” in corn. Some farm- 
ers have been out of corn for feed for 
some time because of expanded live- 
stock feeding operations. They report 
that they have been forced to pay a 
premium in order to acquire enough 
feeds to finish out their livestock pro- 
grams. Others who have feed for later 
this summer are refusing to buy above 
ceiling levels and will sell light hogs as 
killers, severely cutting into the ex- 
pected production of lard. 

Realizing that this condition exists, 
Chester C. Davis, war food administra- 
tor, has called for an intensive conser- 
vation program in all feedstuffs and 
has sought to enlist the feed manufac- 
turing industry in this drive. Mr. Davis 
has called for a substantial increase in 
the output of wheat, corn and other feed 
grain (story below). But he warns 
that this should not be done at the ex- 
pense of soybeans, as higher production 
of this crop also is being asked. 

With increased numbers of cattle also 
being fed, it is apparent that there is 
a very strong chance the nation may 
not be able to supply enough feed to 
finish out livestock to the best possible 
advantage. If this is the case, there will 
be a decline in the available supply of 
meats as well as lard and quality, too, 
will be below the desired level. 





Plan for Tight Livestock 
Feed Situation—Davis 











Food Administrator Chester C. Davis 
gave a hint of the tight feed situation 
which may face livestock producers, 
especially if 1943 crops fall below ex- 
pectations, in speaking before the thirty- 
first annual meeting of the Chamber of 
Commerce of the United States in New 


a 


York recently. After relating that total 


numbers of livestock 


now on farms are 


phenomenal, Mr. Davis said: 


“Farmers are feeding the present ree. 
ord animal population more heavily than 
ever before. The result is that during 


the present feeding 


year we will use 


almost as much grain as was produced 
by the record 1942 crop. Next year, with 
livestock numbers stepped up again, as 
it appears they will be, we’ll need eye 
more feed than we do this year. 


“Therefore, I 


already 


have asked 


farmers in the spring wheat area and 
in areas where oats are already seeded 
with a poor stand to shift wherever pos. 
sible from oats to corn, wheat or barley, 
It seems to me also that we need to 
begin now to plan for increased winter 
wheat plantings next fall and for some 
further shift out of oats into corn, wheat 


or barley next year. 


“Besides this, we must make the best 
possible use of every bushel of grain, 
every pound of hay, and every acre of 
pasture. Furthermore, we will need to 
bring in grain from Canada to increase 
feed supplies, especially in the north- 
eastern part of the United States; and 
from Australia to supplement feed sup- 


plies on both coasts.” 


CANADA MAY SHIP CATTLE 


OTTAWA.—A brighter beef supply 
situation in Canada gives promise that 
beef cattle exports, halted for almost a 
year, might be resumed before long. 
Agriculture Department reports indi- 
cate that the run of cattle to, market 
across the Dominion have improved to 
the extent that slight surpluses are be- 


ing reported at some 
tion contrasts 


with 


points. This condi- 
recurring short- 


ages at major markets last year and 


“ 


no more than 


enough” in 


the first 


—_———$ 








EXTRA PROFITS | 












FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 





DETROIT, MICH. | | |) 


FRANK R. JACKLE | 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 








New York City 


—— 





LOUISVILLE, KY. 





SIOUX CITY, IOWA 
NASHVILLE, TENN. 








KENNETT-MU 


Liv € ££ ee BU YIN 






RRAY 


7 ee Be a 


A.K.ROBINS & CO.INC 


WRITE FOR CATALOGUE 





CANNING MACHINER’® 
FRUITS-VEG 


ETABLES-FISH'E*™ 


BALTIMORE.MD 
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three months of the present year. 
Grading figures of cattle marketed in 
January and February indicated that 
Canadian consumers are getting more 
high quality beef than a year ago. An 
iculture Department official stated 
that “plenty of feed in the country and 
assured prices tend to encourage farm- 
ers to hold their beef cattle until they 
are in prime condition. They have no 
fear of the market breaking and there- 
fore do not rush the cattle on to mar- 


ket.” 


INDEX OF FARM PRICES UP 


The index of prices received by farm- 
ers returned to 182 in mid-March after 
declining to 178 per cent of the 1910- 
1914 average in mid-February, the same 
as that for January, 1943, and other- 
wise the highest since October, 1920. 
The all-time peak was 244 in May, 1920. 
The index of prices received averaged 
23 per cent higher during the first quar- 
ter of 1943 than during the correspond- 
ing period of 1942. All groups of farm 
products shared in the general rise in 
prices received by farmers between 
February 15 and March 15, although 
meat animal prices rose less than usual 
for the season. 

Farm income from marketings in 
February declined much less than usual. 
A return toward more normal market- 
ings of livestock, following the sharp 
recession in January, was a big factor 
in the income situation. In March, in- 
come will be affected favorably by the 
general increase in prices received. 
Livestock marketings made about the 
usual seasonal increase in March, but 
meat animal prices rose less than usual. 


COST OF LIVING UP IN MARCH 


Living costs of wage earners and 
lower-salaried clerical workers in the 
U. §. continued their upward movement 
with a rise of 1.0 per cent in March, 
according to the division of industrial 
economics of the National Industrial 
Conference Board. Food prices rose 2.5 
per cent over February levels, and fuel 
and light were 0.4 per cent higher than 
in January, due entirely to a 0.7 per 
cent rise in the retail price of coal. 
Sundries were up 0.1 per cent, while all 
other items remained unchanged. 

The Board’s index of the cost of living 
(19283=100 per cent) stood at 102.8 in 
March as compared with 101.8 in Febru- 
ary, 101.4 in January and 101 in Decem- 
ber. The level of living costs was 7.0 
per cent higher than that of a year ago, 
food showing the greatest advance over 
March, 1942, with an increase of 15.8 
Percent. Other advances during the 12 
months were reported in clothing, sun- 
dries, housing and fuel and light. 

The purchasing value of the dollar, on 
the basis of 100c to the dollar in 1923, 
which amounted to 98.2c in February, 
declined to 97.3c in March. It stood at 

6 in January, and 99.0 in December. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, May 6, 1943, reported by 
U. S. Dept. of Agriculture, Food Distribution Administration: ~ 


Hogs (soft & oily not quoted): CHICAGO NAT. STK. YDS. OMAHA KANS.CITY 8ST. PAUL 


° 
BARROWS AND GILTS: 
Good and Choice: 


120-140 Ibs. ° . $13.25@14.00 $13 
140-160 Ibs. .. 13.75@14.50 13 
160-180 Ibs. . .. 14.25@14.65 14. 
180-200 Ibs. .. eeeeee 14,50@14.75 14 
EM, evecevceseun 14.65@ 14.80 14 
220-240 lbs R : 14.70@ 14.80 14 
240-270 Ibs on .. 14.70@14.80 14 
270-300 Ibs rae ee 14.65@ 14.75 14 
300-330 Ibs. .... eee 14.€0@14.75 14 
330-360 Ibs eee -. 14.55@14.70 14 
Medium 
160-220 Ibs ° 14.00@14.50 13 
SOWS 


Good and Choice 


270-300 Ibe 14.004 14.60 14 
300-330 Ibs 14.50@14.60 14 
330-360 Ibs 14.50@14.60 14 
60-400 lbs 14.50@14.60 14 


Good: 
400-450 Ibs 
450-550 Ibs 
Medium: 
250-550 Ibs. 


4.45@ 14.55 14 
4.35@14.50 14 


4.15@14. 4 


~ 


Slaughter Cattle, Vealers, and Calves: 


STEERS, Choice 


700- 900 Ibs 16.00@ 17.00 16 
900-1100 Ibs s 16.25@017.25 16 
1100-1300 Ibs 16.50@ 17.50 16 
1300-1500 Ibs - 16.50@ 17.60 16 


STEERS, Good: 


700- 900 Ibs 14.75@ 16.00 14 
900-1100 Ibs 15.00@ 16.25 14 
1100-1300 Ibs 15.25@ 16.50 14 
1300-1500 Ibs 15.500 16.50 14 


STEERS, Medium 


700-1100 Ibs 
1100-1300 Ibs 


00@ 14.7 
25@ 15.22 


Cunt 


STEERS, Common 
700-1100 Ibs 
HEIFERS, Choice 
600- 800 Ibs 
800-1000 Ibs 
HEIFERS, Good 
6§00- 800 Ibs 
800-1000 Ibs 
HEIFERS, Medium 
500- 900 Ibs. 
HEIFERS, Common 
500- 900 Ibs. 
COWS, All Weights 


2.00@ 13.25 11 


5.50@ 16.2! 
5.75@16.75 


4.50@15.50 14 
4.50@15.75 14 


2.00@ 14.50 11 








OTR cccccocase ° ‘ . . 
65@ 14.25 csveceees $14.00@14.25 $14.25@14.40 
15@14.70 $14.00@14.35 14.10@14.40 14.40@14.50 
65@14.75 14.25@14.40 14.30@14.45 14.50 only 
.65@14.75 14.30@14.40 14.35@14.50 14.50 only 
6514.75 14.300@14.40 14.40@14.50 14.50 only 
-65@ 14.75 14.30@14.40 14.40@14.50 14.50 only 
.60@ 14.75 14.30@14.40 14.40@ 14.50 14.50 only 
55@14.70 14.80@14.40 14.40@14.50 14.50 only 
5O@ 14.65 14.30@14.40 14.40@14.50 14.50 only 


90@ 14.60 1 


— 


50@ 14.30 


- 


00@ 14.35 14.25@14.40 


40@ 14.50 
40@ 14.50 
35@14.50 
30@ 14.40 


20@ 14.3! 
20@ 14.32 
25@ 14.35 
25@ 14.3 


15@ 14.25 14.35 only 
15@ 14.25 14.35 only 
10@ 14.20 14.35 only 
10@ 14.20 14.35 only 





at et ht 
ee 
ma 
mt be te 
oe 


25@14.40 14.20@ 14.30 
14 


00@14.15 14.35 only 
20@14.35 14 


14 
20@ 14.30 14.00@ 14.10 35 only 


00@ 14.35 13.65@14.25 13.900@14.15 14.10@ 14.3 


WE 16.50 15.75@ 16.75 





15.25@ 16.25 15 
516.75 15.5 15 15.75@17.00 
1@ 16.75 1! 15.! 5 16.00@ 17.00 
2516.75 15.75@16.85 15.50@ 16.75 16.004 17.00 


50@ 16.00 14.00@ 15.25 1 
50@ 16.25 14.00@15.50 1 
75@ 16.25 14.25@15.75 1 
75@16.25 14.25@15.75 1 


00@ 15.25 


4 75@15.75 
4.250015.04 

4 

i 


14 

14.75@15.75 
14.75@ 16.00 
14.75@ 16.00 





25@15.5 
25@ 15.00 


0040 14.50 12.25@ 14.80 12.75@ 14.25 13.00@ 14.7 
00@ 14.75 12.75@14.25 12.75@ 14.25 13.00@14.7 


er) 


We 13.04 


0@ 12.75 11.00@12.75 11.75@ 13.00 


75@15.50 
Daw 





0 =§=6914.75@16.00 15.00@16.25 1 
00 15.00@16.25 15.00@ 16.50 1 


50@ 14.75 


00@ 15.25 13.50@14.75 13.254 15.00 13 
13 13.50@14.75 


00@ 15.2 3.50@ 15.00 13.50@15.00 





75@14.00 11.254 13.50 11.25@13.50 12.00@13.50 


00@12.00 10.75@11.75 10.25@ 11.25 10.25@ 11.25 10.75@ 12.00 








Te “setedceses 13.25@ 14.25 13.25@14.00 12.00@13.25 12.50@13.75 
aa 11.50@13.25 11.50@13.25 10.50@12.00 11.00@12.50 
Cutter and common 8.50@ 11.50 9.00@ 11.50 8.25@ 10.50 8.75@11.00 
See sexsnsececdantes 7.00@ 8.50 7.50@ 9.00 7.00@ 8.25 7.00@ 8.75 
BULLS (Ylgs. Excl.), All Weights 
, GOON casccssececes 13.50@14.50 13.25@13.85 12.75@13.25 12.00@12.85 
Sausage, good ......... 13.00@13.75 12.75@ 13.75 12.50@ 13.00 11.50@12.50 
Sausage, medium ...... 11.25@13.00 11.50@12.75 10.75@12.75 10.50@ 11.50 
Sausage, cutter & com.. 10.50@11.25 10.00@11.50 9.25@11.25 10.00@ 11.25 8.75@10.50 
VEALERS, All Weights: 
Good and choice........ 14.00@ 16.00 14.25@15.0 12.50@15.00 14.00@ 15.00 13.50@ 16.00 
Common and medium... 9.50@14.00 12.00@14.25 9.00@ 12.50 9.50@ 14.00 9.50@ 13.50 
GMMR cc ccecccccccccocess 7.50@ 9.50 7.00@ 12.00 7.50@ 9.00 7.00@ 9.50 7.50@ 9.50 


CALVES, 500 Ibs. down: 


Good and choice........ 12.00@13.75 12.50@14.50 12.00@14.00 12.00@ 14.50 
Common and medium... 10.00@12.00 10.00@12.50 9.00@12.00 9.004 12.00 
Cull Seersoeccovesee 9.00@ 10.00 8.00@10.00 7.50@ 9.00 7.00@ 9.00 


Slaughter Lambs and Sheep:' 
LAMBS: 








Good and choice* . 15.65@16.15 ‘ 15 15.40@15.75 15.25@15.75 

Medium and good* 14.00@15.50 14 14.254 15.25 13.00@15.00 

Common ........ 12.50@ 13.90 12.25@ 14.25 11.3@14.00 11.50@12.75 
EWES: 

Good and choice*....... 7.25@ 8.25 7.75@ 9.50 8.25@ 9.00 8.25@ 9.00 8.50@ 9.35 

Common and medium... 6.00@ 7.15 6.50@ 7.75 6.50@ 8.00 6.50@ 8.25 7.0@ 8.25 


‘Quotations on wooled stock based on animals of current seasonal) market weights and wool growth, 


those on shorn stock on animals with No. 1 and 


No. 2 pelts 


*Quotations on slaughter lambs of good and choice and of medium and good grades, as on ewes of 


good and choice grades, as combined, represent 
the top half of the medium grades, respectively 


lots averaging within the top half of the good and 








PACIFIC COAST LIVESTOCK 
Receipts for five days ended April 28: 


Cattle Calves Hogs Sheep 


Los Angeles .........3,125 700 2,825 1,425 
San Francisco ........ 240 35 1,566 400 
Pertines ..ccccccccces 1,125 145 3,235 445 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were: 15,504 cattle, 1,920 
calves, 33,451 hogs and 26,295 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, May 1, 
1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 2,021 hogs; Swift & Com- 
pany, 2,292 hogs; Wilson & Co., 240 hogs: West- 
ern Packing Co., Inc., 1,737 hogs; Agar Packing 
bag 6,244 hogs: Shippers, 4,599 hogs; Others, 
35, 866 hogs. 

Total: 18,265 cattle; 3,547 calves; 48,400 hogs; 
26,581 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 





Armour and Company. 2,705 4,419 
Cudahy Pkg. Co...... 1,856 2,300 
Swift & Company.... 1,551 3,000 
Wilson & Co......... 1,532 1,949 
Kornblum Pkg. Co... 6096 Sets + ae 
BED aceccovevesces 4,001 1,659 5,187 
WEN évseceseas -12,941 1,884 13,417 26,930 
OMAHA 

Cattle and 

Calves Sheep 
Armour and Company...... 7,009 13,059 
Caer Bem. Ob..ccccceccs 4,989 12,667 
Swift & Company.........5,287 5,775 
TE Mi CGiencccscvecetonns 1,751 3,219 
ME, shastdeaneearxedstes 0nd os 





Cattle and calves: Eagle Pkg. Co., 21: Grt. 
Omaha Pkg. Co., 140; Geo. Hoffman, 31; Kroger 
Pkg. Co., 748; John Roth, 136; So. Omaha Pkg. 
Co., 575; Superb Pkg. Co., 391; Lincoln Pkg. Co., 
296; American Pkg. Co., 63. 

Total: 21,437 cattle and calves; 39,696 hogs and 
34,720 sheep. 


EAST ST. LOUIS 














Cattle Calves Hogs Sheep 
Armour and Company. 1, po 1,079 10,344 1,543 
Swift & Company.... 2,070 1,033 10,685 1,112 
Hunter Pkg. Co...... 1. 039)... 11,202 613 
Heil Pkg. Co........ nem pee. 
Krey Pkg. Co..... va 
Laclede Pkg. Co..... 
Sieloff Pkg. Co...... ‘ Ss 
Others 726 130 427 
ee 4,457 2,735 15, 919 on 
MD. cduccstavtuss 10,926 4,977 ‘59, 526 3,69 ) 
SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co...... 4,512 Sl 8,653 
Armour and Company. aan 24 9,514 
Swift & Company.... 2,910 26 4,613 
DN tcseveceeesee "85 3 62 oees 
n° cecucwerdss 6,317 “eae 6,828 4 
MED wisccexaravuc 18,348 104 29,670 9,490 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company. 2,256 192 7,653 11,204 
Armour and Company. 2,460 252 6,023 7,845 
GERERD  ccccccces -- 1,632 8 2,174 3,907 
eee - 6,348 452 15,850 23,046 
Not including 11,343 hogs bought direct. 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 476 26 =6, 8389 1,629 
Wilson & Co...... . 570 49 3,444 1,530 
DE 04 bdc0%eccgae 111 joan 1,437 « 
a ae 1,157 11,720 3,159 


75 
Not including 136 cattle and 7,047 hogs bought 
direct. 












WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 925 109 10,786 3,995 
Guggenheim Pkg. Co. 245 com 
Dunn & Ostertag..... 71 : 8&8 
Fred W. Dold........ ae 323 
Sunflower Pkg. Co.... a gas 164 
Excel Pkg. Co....... 477 anes ‘ oe 
EE 2tSbeeecencee< 1,649 woes 721 15 
ME agebssusceaes 3, 4: 30 109 12,082 4,010 
FT. WORTH 
Cattle Calves Hogs 
Armour and Company. 617 58 4,112 
Swift & Company.... 46 4,326 
Blue Bonnet Pkg. Co 5 655 
CO Be, Ge cccwsce 744 
H. Rosenthal ....... 2 7 caee 
IEP 1,619 111 9,844 10,021 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 1,449 19,683 1,144 
Bartusch Pkg. Co.... 4 +e SARE 
Cudahy Pkg. Co. 5 1,841 aaa 1,020 
Dakota Pkg. Co...... 112 ose 
Rifkin Pkg. Co..... 9 ve oe 
Swift & Company.... 4,589 2,209 30,497 1,924 
GOED ccccvccss --- 4,729 2,806 eas ses 
WED cccscecaceses 14,680 8,470 30,180 4,088 





DENVER 
Cattle Calves Hogs Sheep 


















Armour and Company. 1,211 25 5,061 5,630 
Swift & Company.... 1,399 41 5,046 6,996 
Cudahy Pkg. Co...... 773 3 3,336 2,541 
WED © cascedhacosese 1,513 58 1,259 479 
MEE . weussevsncons 4,896 127 14,702 15,646 
CINCINNATI 
Cattle Calves Hogs Sheep 
S. W. Gall & Sons... .... 18 ees 59 
Ideal Packing Co..... 47 16 533 ones 
E. Kahn's Sons Co... 125 436 37 3 381 
Lohrey Packing Co.. es bene wT wee 
H. H. Meyer Pkg. Co 17 ‘ 4,025 es 
J. Schlachter ..... ‘ 5 160 ee 6 
J. & F. Schroth P. 17 3,174 
J. F. Stegner Co..... 171 dae éwna 
Others (mise.) ...... 710 50 53 
EY cbs aan eden 236 2,213 
BES waavidectvcen 1,328 1,739 18,665 499 


Not including 1,204 cattle, 212 calves, 
hogs and one sheep bought direct. 


2,975 


TOTAL PACKERS PURCHASES 







Week Cor. 

ended Prev. week, 

May 1 week 1942 
DD. “wexecseeurcios 5 103,388 133,692 
Hogs 289,365 280,639 
Sheep 196,735 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, May 
3, 1943, as reported by the Food Dis- 
tribution Administration: 





CATTLE: 
Steers, medium to good............$ nominal 
Cows, medium to good...... . 12.75@14.00 
Cows, cutter to good... 10.25@12.%) 
Cows, canners cusescee 8.50@ 10.25 
0 EE =e 13.50@ 13.75 
Ph MD scudsbasevess 13.00@ 13.50 
Bulls, cutter to common... 11.00@12.50 
CALVES: 
Vealers, good and choice. . $17.50@18.50 
HOGS 
Hogs, good and choice..... : ‘ $14.90 
LAMBS: 
BOE, DOOR .cccsccec nominal 


Receipts of salable livestock at Jersey 
City market for week ended May 1, 
1943: 

Cattle Calves Hogs* Sheep 


Salable receipts ...... 476 397 200 Ba 
Total with directs...5,000 7,881 24,218 35,246 
Previous week: 
Salable receipts..... 399 42 64 245 
Total, with directs.4,391 8,273 22,856 30,150 


CORN BELT DIRECT TRADING 


(Reported by U. Department of Agriculture, 
Food Distribution Administratior ) 


Des Moines, Ia., May 6—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, trading 
was steady to strong with some in- 
stances 5c higher than a week ago. 


Hogs, good to choice: 


DED EA conccccesee net ...$13.10@ 14.00 
180-200 Ib. ....... eeeetoes -» 18.85@14.25 
BOO-SSO BD. wcccccce . 14.10€14.35 
330-360 Ib. . 14.00@ 14.25 


Sows: 
270-360 Ib. suahhaawae $13.80@ 14.05 
360-400 Ib. ......... cecccee . 13.70@ 13.95 
400-550 Ib. 13.50@ 13.90 


Receipts of hogs at Corn Belt mar- 
kets for the week ended May 6: 





This Last 

week week 
Friday, April 30......... 42,700 
Saturday, May 1... cae we 32,100 
Monday, May 3......... 5,6 40,400 
Tuesday, May 4.... . 32,300 
Wednesday, May 5. ; y 40,600 
WS BE Denescccecsece 30,700 38,100 


CHICAGO LIVESToc, 





























Statistics of livestock at the Chica, 
Stock Y¥ » Zo 
Stock Yards for current and comparative Derleae” - 
+RECEIPTS at 
Cattle Calves Hogs 
ites Oe BB. ccscic 812 281 10,57 ro 
OE. TOP Be cevcscas 736 30 8.218 gon 
Mon., May : 14.841 621 24'498 as an 
Tues., May 4....... 7,510 1,228 20.689 3 ~ 
> _~ — oy 7.30) ‘hi 
Wed., May 5...... . 9,036 7 20,606 10/43 { 
Thurs., May 6....... 4,500 800 15.000 sm ha 
a = 5.008) ou 
*Week so far........35,887 3,371 80,714 gain ba 
WOE BOD veccccces 37,701 3,408 79,686 34's Bt 
, 4 0K a — ADM Sho 
et GP swees cosas 24,625 4,072 73,064 32.937 bh 
Two years ago.......39,765 4,440 87.358 1053 " 
*Including 19 cattle, 229 calves, 33,023 tp 1s 
and 4,019 sheep direct to packers - bogs Ne 
Ok 
SHIPMENTS Cis 
‘i is Cattle Calves Hogs Sheep o 
ri., April < 62 711 ; 
Sat., May 1 47 = = 
Mon., May ¢ 9% 1176 33am y 
Tues., May 235 iw , 
Wed., May 144 1,480 14) 
Thurs., May 100 «1,000 1m 
Week's total 3 575 4,297 bam Ps 
Prev. week ....... 611 3.711 ¢in os 
We BD csiccseeces 4,372 66 3,429 5.6u Ea 
Two years ago 936 260 «2,046 5,014 st 
+MAY AND YEAR RECEIPTS W 
-May —— ¥ 68 fee Ph 
1943 1942 1943 192 am 
Datthe ...6.. 36,623 21, 064 698,171. 684,769 Oh 
CPER sccves 3,401 71,332 79,015 Ci 
Hogs . ... 88,932 1,901,867 1,774,089 De 
Sheep . 41,429 ‘ 739,447 905,917 St 
+All receipts include directs. Mi 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 7 
No. Wt., ——Prices— Ul 
tec’d = =Ibs Top AY 
*Week ended May 1...98,300 266 $15.00 $14.75 
Previous week ........98,272 15.15 0 
Me cessewes . 90,876 14.40 Ki 
rere - 89,135 8.80 On 
1940 6.45 Es 
1939 7.30 St 
BESS sscunece 8.25 Sh 
ou . oniie W 
Av. 1988-1942 ........ 87,100 257 $9.05 $865 Pk 
*Receipts and average weight for week ending il 
May 1, 1943, estimated 0 
C 
WEEKLY AVERAGE PRICE OF LIVESTOCK D 
Cattle Hogs Sheep Lambs St 
Week ended May 1...$15.50 $14.75 $8.75 $15.9 M 
Previous week ....... 15.65 14.95 8.75 15.8 
.. errr 13.00 14.10 7.23 13.6 
Cl errr sosew Se 8.40 650 11% 
> sabeeve 9.80 6.00 425 9% 
1939. ... 208 ee 10.00 6.85 4.25 9.2% 
1938 .. ory .. 8.45 7.95 4.75 8.45 
Ay. 1938-1942 ..$10.30 $ 8.65 $5.40 $10.0 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
week ended Thursday, May 6: 


and shippers, 








Week ended Prev D 
May 6 week ‘ 
Packers’ purchases .... , 47,506 47,381 
Shippers’ purchases , , 5,615 4,802 ¢ 
Total ... sais 
1 
4 
RECEIPTS AT CHIEF CENTERS : 
Receipts at leading markets for the ! 
week ended May 
At 20 markets Cattle Hogs Sheep 
Week ended May 1 213.000 506,000 261,000 
Previous week ..... 214,000 491,000 299,000 
ed Beal gree 228,000 464,000 295,000 
eee ; 207,000 431,000 392,000 
DE out chawaes 174,000 433,000 314,000 
At 11 markets: L 
Week ended May 1 ° waeeeeeee rey i 
Previous week , “8 ( 
 sseeneveue . 
an wésbedeasasvees 
BOER ccccccccccccctccccesecesce ceees sae 


At 7 markets Cattle Hogs 





Week ended May 1 160,000 355,000 
Previous wee 5 146,000 319,000 
DEE scécvaneene 167,000 311,000 
Sn Sckewerensa 149,000 290,000 
BORD scévcvce 125,000 316.000 





See Classified page for good mem. 
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—Year——. 
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171 
332 
867 
447 


1M2 
684,769 
79,015 


1,774,0% 


905,917 


D PRICES 


—Prices— 


Top 

$15.00 
15.15 
14.40 
8.80 
6.45 
7.30 
8.25 
5 9.05 
week 


Av. 
$14.75 
14.% 
14.10 
8.40 
6.0 
6.85 
1.9% 
$ 8.6 
ending 


IVESTOCE 


Sheep 
$8.75 
8.75 
7.2 
6.50 
4.3 
4.25 
4.75 
$5.40 
ES 


cago 


ded 


-ian o& 


Lambs 
$15.0 
15.8 
13.65 
11.15 
9% 
0.5 
8.45 


$10.60 


packers 


Prev 

week 

47,381 
4,802 


52,18 


ENTERS 
ts for the 


ogs 
5000 





Sheep 
261,000 
299,000 
295,000 
392,000 
314,00 








SLAUGHTER REPORTS 


1 reports to THE NATIONAL PROVI- 


t f liv *k sl h od 
; w the number of livestock slaughtere 
nee for the week ending May 1, 1943: 
a 
CATTLE 

Week 

ended Prev. 

May 1 week 
‘hicagot - 18,265 17,347 
Kansas city .. 9,703 10,405 
ry ey - 17,808 15,315 
Best st. Louis 7,921 
gt, Joseph ..----- ee eeeee 5,826 
Sioux City - : 10,100 
Wichita® ..--- 805 
Philadelph 

is sieepenue 

tlodieverk & Jersey City. 


Oklaboma City® 
Cincinnati 

Denver 
st. Paul 
Milwaukee 





Total ...- 146,227 
*“(attle and calves. 


ee) 
Kansas City 
Omaha 
East St 
St. Joseph .. 
Sioux City ... 
Wichita ..... 
Philadelphia 
indianapolis .. 
New York & Jersey City. £ 
Oklahoma City ee 


103,266 
43,182 








Cincinnati ..........+++- 

ir . = 

St. Paul .... - 50,180 32,914 3 5 

PD scseaenspssees 10,303 6,968 10,168 
Total ..ccccccccesecee 004,308 449,391 514,200 


Inclades National Stock Yards, 
Il, and St. Louis, Mo. 


East St. Louis, 












SHEEP 

Chicagot --- 26,581 

Kansas City - 23,911 

Omaha ... 33,247 . 
East St. Louis 6,575 8,188 
St. Joseph . 19,049 19,624 
SEE sccvercescesse 11,928 10,310 
DT Ghn 666 600eso000e 3,995 5,233 
Pn vedas cseeats 2,428 
Indianapolis ............ as 

New York & Jersey City. 35,335 

Oklahoma City .......... 3,159 f 
Cincinnati 501 * 455 
in 6s 140s Kee ROe ee 14,777 12,964 
NER i6it-0'esaeeed be 4,088 2,036 
a, eee 934 1,258 

LRRD Ae iH 4asdueue 186,508 199,082 222,661 


*Not including directs. 
tNot available. 


ST. LOUIS HOGS IN APRIL 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for April, 1943, with 
comparisons, reported by H. L. Sparks 
& Co., were: 


April April 
1943 1942 
Total receipts ............... 259,002 264,125 
Average weight, Ibs.......... 233 234 
Top prices: 
EY ceiheincunnavaescs $ 16.00 $ 14.50 
EE Dvinnn.ace Woes bk dstaoaa 14.60 13.75 
EIN i cic cabnwen cbc 14.93 14.00 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


Ala; Jacksonville, Fla.; week ended 
May 1: 

Cattle Calves Hogs 

hoy ended May 1........ 652 11 12,199 

Hee Se ose ecccceesvccces 707 34 8,253 

DP dtbtenndeoceees.: 1,683 199 7,391 





Invest in Victory! Buy War Bonds! 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 


8S. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 
s NEW YORK PHILA. BOSTON 
STEERS, carcass Week ending May 1, 1943 4,837 1,504 1,815 
WOE QUOTED Kccowvcicnesvs 5,047 1,502 1,496 
Same week year ago 9,040 2,659 2,466 
COWS, carcass Week ending May 1, 143 707 860 1,080 
Week previous ‘ 730 1,261 1,117 
Same week year ago 360 1,308 2,490 
BULLS, carcass Week ending May 1, 1943 113 13 40 
Week previous ......... 147 7 40 
Same week year ago. 498 953 110 
VEAL, carcass Week ending May 1, 1048.............0. 7,727 671 450 
WEEE GUOTERED cccccececenccces 4,510 472 673 
Same week year ago... 11,688 869 614 
LAMB, carcass Week ending May 1, 1943 27,748 8,202 11,395 
Week previous 23,183 6,314 11,729 
Same week year ago 38,809 13,289 16,129 
MUTTON, carcass Week ending May 1, 1943 654 129 217 
Week previous ..... ; 1,281 176 268 
Same week year ago 816 eet 228 
PORK CUTS, Ibs. Week ending May 1, 1143 oss cee 429,012 204,760 
Week previous ....... .. 637,659 446,153 110,705 
Same week year ago. ..+-1,406,724 346,386 236,117 
BEEF CUTS, lbs. Week ending May 1, 13. 135,400 
We ND Sedan tccedesscctcduccdancess 119,393 
Same week year ago.............. 371,791 
LOCAL SLAUGHTERS 
CATTLE, head Tes cease. Bee BG, WB ccscsencscccces 6,427 1,404 
Week previous pipesenschdssdottavetec 6,555 1,255 
ee SE SNE UR 0 kno ase dkceseecasvas 9,740 2,233 
CALVES, head Week ending May 1, 1943 8,618 2.501 
Ws SED 626 id ccivcecdcnncédidceaene 10,131 2,369 
eee SS BU BGs ci cceccevscesdeaesexs 13,448 3,162 
HOGS, head Week ending May 1, 1943 51,875 ss Swe 
ey 0G Jie condeabeeaeatan 48,423 13,402 
en eee 44,938 15,943 
SHEEP, head Week ending May 1, 1943 35,646 2,428 
Wel GENTE cecstecscccces 38,466 3,209 
Same week year AG0..........-0eeeeeeees 54,232 2,404 


Country dressed product at New York totaled 6,399 veal, 


11 hogs and 1,114 lambs. Previous week 


6,472 veal, 12 hogs and 4,537 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Marketward movement of the hog 
supply continued at an increased rate 
during the week ending April 30, it was 
revealed by the report of the federally 
inspected slaughter at 27 selected points. 
The total slaughter for the above-men- 
tioned period, at 831,631 head, was more 
than 150,000 head greater than the 
previous week and compared with 799,- 
048 a year ago, constituting one of the 
largest kills in recent weeks. 


Cattle Calves Hogs Sheep 
New York area'.. 6,425 8,574 51,806 35,335 
Phila. & Balt.... 2,755 969 8627, 602 1,912 
Ohio-Indiana 
SEOEP  ccccccce 6,798 3,431 59,946 4,033 
Chicago® ........ 19,845 4,132 104,510 36,204 
St. Louis area‘... 7,921 4,505 85,816 6,575 
Kansas City...... 9,703 2,235 58,781 23,911 
Southwest group*. 10,731 743 «64,680 = 36,168 
Omaha .........+. 17,803 309 55,449 33,247 
Sioux City ..... 10,100 98 31,306 11,928 
St. Paul-Wis. 
greup® .ccccces 16,145 25,618 112,962 10,061 
Interior lowa & 
So. Minn.’..... 13,681 4,354 178,683 29,932 
Tetad .ccccsees 121,907 54,968 831,631 229,306 
Total prev. week.114,170 55,808 681,113 241,183 
Total year ago...169,281 80,759 799,048 279,648 
4Includes New York City, Newark, and Jersey 


City. *Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. “Includes Elburn, lll. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, Ill, and St. Louis, Mo. “Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newport, 
Minn., and Madison and Milwaukee, Wisc. ‘In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
Iowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 


TANNERS’ COUNCIL MEETING 


War-created problems of the hide and 
leather industry will be exhaustively 
reviewed at the annual spring meeting 
of the Tanners’ Council of America, 
scheduled for May 19 to 21, inclusive, 
at the Waldorf-Astoria hotel, New York 
City. The opening session of the meet- 
ing will begin at 10:30 a. m. on May 20 
with an address by Everett W. Pervere, 
chairman of the board of the Tanners’ 
Council. 

Some of the subjects to be discussed 
during the meeting include “Prospects 
for Raw Material Supplies,” I. R. Glass, 
council economist; “Renegotiation Prob- 
lems,” Comdr. N. L. McLaren, chief, cost 
and audit division, Navy Department; 
“Leather in the War Effort,” Dr. Fred 
O’Flaherty; “Federal Specifications for 
Leather,” Dr. Warren E. Emley, Na- 
tional Bureau of Standards, and “Hide 
and Skin Allocation,” Lewis B. Jackson, 
chief, hide section, War Production 
Board. 

Representatives of the Army and 
Navy will discuss the use of leather by 
U. S. soldiers, sailors and marines. Mo- 
tion pictures showing U. S. paratroops 
and tanks in action will be an added 
feature of the meeting. Problems affect- 
ing different segments of the hide and 
leather industry will be discussed in 
group meetings and it is hoped that 
some difficulties will be ironed out. 
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CLASSIFIED ADVERTISEMENTS 





Men Wanted 


inch. 10% Se eine Dialed @ 






CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Onpe 


Position Wanted 


Equipment for Sale 





WANTED—Salesmen and brokers by old estab- 
lished firm. Must have following among meat 
packers and sausage makers. Many territories 
now open. Chance to become field managers. Ex- 
cellent opportunity. Address W-311, THE NA 
TIONAL PROVISIONER, 407 8. Dearborn St., Chi- 
cago, Ill. 


WORKING FOREMAN for Hog and Beef Casing 
Room; also Working Foreman for Curing Cellars 
Steady employment. W-318. THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago, Il. 


SUPERINTENDENT for medium sized Southern 
plant. Must be thoroughly experienced—one who 
will reorganize an entire plant. Can use retired 
man in good health for period of 3 to 6 months 
Salary—stipulated sum, plus percentage of results. 
W-321,.THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Il. 











SAUSAGE MAKER experienced to take charge of 
Sausage Kitchen in Chicago. Must be able to 
make Sausage to suit Slovak trade. Modern Plant 
W-323, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Ill. 





WANTED: Experienced man to assist Manager in 
small to medium packing house, in Eastern Ohio. 
A good practical working knowledge is required 
in beef and pork packing, sausage manufacture, 
refrigeration in both steam and electricity. This 
is a permanent position with a fine salary in a 
well established business. Answers are confiden 
tial, State salary expected, age, and your general 
experience. W-325, THE NATIONAL PROVI 
SIONER, 407 S. Dearborn St., Chicago, Il 





Plants for Sale or Rent 





FOR SALE: Fully equipped sausage factory. Lo- 
eated in thriving defense area. Selling on account 
of owner wishing to retire. W-316, THE N 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Ill. 





MANAGER-SUPERINTENDENT wants position. 
Practical, progressive and have had a vast experi 
ence. Draft exempt. Must be a permanent con- 
nection. Know all phases, live stock, manufac- 
ture, distribution, costs, labor, etc. W-320, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, IL 








RENDERING SUPERINTENDENT: Young man 
with over fifteen years’ experience in Rendering 
and Meat Scrap Manufacture desires position 
W-326, THE NATIONAL PROVISIONER, 407 8 
Dearborn St., Chicago, Ill 











No matter waat you may want or need, your 
message will reach the entire packing industry 
in this section. Why not see for yourself by 
advertising on this page? You appeal directly 
to interested prospects. 
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NATIONAL PROVISIONER ‘’ CLASSIFIEDS‘‘ 


Presses: 3—V ertical Cookers or Digesters, 19’ 
1—Z15 CE Mitts & Merril} Hog: 

8—250-ton motes driven Ice Machines; 

of tons refrigeration pipe; 

Rolls; sausage wena 


quiries. WHAT HAVE you 
dated Products Co., 





These items have not been use . 


DEHYDRATORS—ATTENTION 


Dew SALE: Dryers—various sizes and ty 


pes: 2. 
Tai 
dia. 


hundreds 


2—4x8 and 4x9 lan 
power plant equipment: 
stock at 33% 


your ip. 


* us 
FOR ‘SALE, Co 
14-19 Park Row, _~ 


capacity 3 
Sesenenal with 
mounted on base 
with 10 HP 
" price $975.00 
w- 324, THE NA 
Dearborn 8t 





Continue Buying 
U. S. WAR BONDS «x 


x 


* 





nS 


DON’T STOP NOW! * 


* 


x 











THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


rrr errr rrr rrr rTrrrrrrrrrrrr rte 
SPP errrrrrerrrrrrreerrrrreerrrrirere rit 


TT erry err rrr s  TTrTrrrrrrrrrrrr rrr 
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Booklet .... 


“Increased Efficiency-Reduced Cost’ 


YJ ayi: Canada Packers Limited of St. Boniface, Manitobo 


4 


ing expense... 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


“Meat Plant Refrigeration and Alr Conditioning” Is THE NATIONAL PROVISIONE'S 


answer to a definite demand. The author of the articles and the man who revised the 


first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 


Price postpaid, $1.50 per copy. 


Information essential to the worker who has ambitions beyond his present job. 


The National Provisioner—May 8, 194 


| 

| 

| 

; house refrigerating problems. The articles in this new volume appear in lesson form ond 
are designed to enable those interested in meat plant operation, as well as refrigeration 

| 

to acquire a practical working knowledge of this basic subject as well as fundamental 

| 

| 

| 

| 

| 

| 


The first edition Is limited, be sure to fill out the coupon and mail your order today. 


A National Provisioner Publication 
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BEEF - PORK 
HAMS -> 





. Veet -* 
BACON -> 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 





LAMB 
SAUSAGE 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
L. Meehan 38 N. Delaware Ave. 1108 F. St.S. W. 148 State St. 
441 W. 13th St. 





The Original Philadelphia Scrapple 


Bohn J.Felin& Co. nc. 


Pork Packers 
““Glorified’”’ 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 














Superior Packing Co. 


Price Service 











Chicago St. Paul 





DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 


from the Land O'Qorn 


i s~<==<==—— aaa vprrrerrererer 





| BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
| Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 














HAVE YOU ORDERED 


Th MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 


THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 














Porteidgp 


PORK PRODUCTS —SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















—c, 











Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


a 





AS 


I THE CUDAHY PACKING CO. 


| PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A 
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ADVERTISERS The National Provisioner 


Afral Corp Hunter Packing Co Solvay Sales Corp 

American Blower Corp Hygrade Food Products Corp Specialty Mfrs. Sales Co... ........., 
Armour and Company Jackle, F. R Standard Oil Co. (Indiana). ........., 
Stange, Wan. 5., Co. . «sssecccandinn 
Stedman's Foundry & Machine Wks 











Basic Food Materials, Inc Jamison Cold Storage Door Co 


Bemis Bro. Bag Co Kahn's, E., Sons Co Stevenson Cold Storage Door Co......, 
Cincinnati Butchers’ Supply Co Kalamazoo Vegetable Parchment Co Superior Packing Co 

Cincinnati Cotton Products Co Kennett-Murray & Co Svendsen, Sami S 

Construction Machinery Co Kold Hold Mfg. Co 

Continental Can Co Legg Packing Co., Inc., A. C 
Corn Products Sales Co Levi, Berth., & Co., Inc 
Crescent Mfg. Co 
Cudahy Packing Co 


nn ais kane bad Pree aide Rad 
spay yp lineal i Rint pti 


Mack Mfg. Corp 
Mayer, H. J., & Sons Co 
Daniels Manufacturing Co McMurray, L. H 

Bester Felder Co Meyer, H. H., Packing Co Wercester Salt Co... oc ccccccccteunin 
Diamond Crystal Salt Co Mitts & Merrill 
Dole Refrigerating Corp Morrell, John & Co 


Vogt, F. G., & Sons, inc... accccccce 





; The firms listed here are in partner 
Exact Weight Scale Co Wagers Slower Co ship with you. The products end | 
Preservaline Mfg. Co equipment they manufacture and the 
services they render are designed te — 
Rath Packing Company help you do your work more efficiently, ~ 
Girdler Corp Robbins & Myers, Inc more economically and to help you 
Globe Co Robins, A. K., & Co., Inc make better products which you can , 
Griffith Laboratories, Inc merchandise mere prefeatly. Tie 
Schaefer Co., Willibald advertisements offer opportunities te 
Hormel, Geo. A. & Co Simmons Dairy Products, Ltd you which you should not overlook, ~ 


Hottmann Machine Co Smith's Sons Co., John E 


ee eel 


Felin, John J. & Co., Inc 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Main Office and Packing Plant 


Austin, Minnesota 
Frankfurters a 


elated | Casings 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


BEEF - VEAL +» PORK « LAMB 


CONSULT US , 5 HUNTERIZED SMOKED AND CANNED HAM” 
BEFORE BUYING 3S New York Office, 408 West 14th St., Paul Davis, Mgr 


OR SELLING William G. Joyce 
Boston, Mass. 


HYGRADE FOOD PRODUCTS CORP. | amaeteemes 


30 Church Street, New York, N. Y. 
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